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Another  Holiday  Season  is  upon  us,  with  its  traditions  and 
customs.  It  is  a season  of  thanksgiving,  preparation,  great 
joy  and  celebration.  The  Christian  festival 
commemorating  the  birth  of  Christ,  Christmas,  although 
obscure  in  origin,  has  been  regarded  as  both  a holy  day  and 
a holiday. 

For  Christ's  birth  brought  a new  spirit  of  joy  into  the 
world  and  from  the  first  recounting  of  the  nativity,  man 
has  fashioned  endless  variations  - not  only  in  words,  but  in 
art,  song,  dance  and  drama  - and  has  even  created  special 
symbolic  holiday  foods.  Customs  of  all  lands  have  been 
added  through  the  centuries,  making  Christmas  today  one 
of  the  greatest  folk  festivals  in  the  world. 

It  is  the  tradition  of  "joy  to  the  world"  and  "good  will 
towards  (all)  men"  that  today  marks  the  spirit  of  Christmas 
nearly  everwhere. 

Regardless  of  our  individual  beliefs,  it  is  difficult  not  to  be 
infected  at  least  in  some  small  way  by  the  spirit  of  the 
Christmas  season.  For  some  it  will  be  a simple  holiday,  for 
others  a deeply  holy  day,  and  for  most,  a festive  occasion, 
whether  observed  simply  or  with  joyful  celebration. 

Although  it  is  a time  when  some  may  take  on  the 
appearance  of  "Scrooge,"  the  Holiday  Season  has  a way  of 
opening  the  hidden  reserves  of  love  and  compassion  in 
mankind.  It  is  a time  when  a hand  is  offered  to  the 
homeless,  the  orphan  and  the  less  fortunate.  And  of 
course,  it  is  the  time  when  friendships  and  families  become 
more  meaningful  and  close. 

There  might  not  be  snow  on  the  ground,  and,  on  the 
other  hand,  there  might  be  more  than  we  want  in  the 
diverse  areas  where  we  are  stationed.  The  carols  we  sing, 
the  visit  from  Santa  Claus,  the  sharing  with  loved  ones  and 
friends  and  the  smiles  from  the  ones  we've  extended  a hand 
to  - these  are  but  a few  of  the  things  which  make  it 
Christmas,  along  with  our  own  special  customs  and 
traditions. 

Christmas  is  also  the  time  of  deeply  religious  significance 
to  Christians.  It  is  a time  of  celebration  and  joy  at  the  birth 
of  Christ  - the  light  of  the  world. 

The  traditions  and  customs  we  observe  at  Christmas 
have  been  developed  and  adapted  over  the  centuries  by 
peoples  throughout  the  world.  This  issue  of  the  Journal 
explores  but  a few.  As  you  observe  and  celebrate  this 
Holiday  Season,  the  Staff  of  the  Journal  wishes  you  a 
Blessed  Christmas  and  Prosperous  New  Year. 


THIS  MOUTH 


It's  holiday  time. ..time  for  families  to 
gather,  for  festive  dishes  to  be  prepared, 
for  family  customs  to  be  observed.  We 
thought  you'd  enjoy  knowing  how  some 
INSCOMers,  stationed  here  at  home 
and  in  other  lands,  plan  to  celebrate 
their  holiday  season  and  some  of  the 
tasty  foods  they  plan  to  prepare.  Our 
Christmas  section  starts  on  page  17  and 
continues  through  the  rest  of  the  issue. 

For  the  first  several  pages,  you'll  learn 
about  the  customs,  legends  and  foods  of 
Germany. ..we  even  have  a menu 
planned  by  an  INSCOM  member  who  is 
also  a Bavarian  chef.  And,  you'll  see 
how  Santa  arrives  in  Berlin  for  his 
yearly  visit. 

Next  we  take  you  to  Panama  and  there 
we  toast  the  season  with  Rom  Ponche. 
We  learn  of  the  children's  posadas  and 
the  breaking  of  the  Christmas  pinata. 

Then  it's  on  to  Turkey  and  a meal  of 
mussels  served  with  rice  and  Circassian 
Chicken. 

From  Turkey  we  come  home  to  the 
United  States  and  enjoy  a colonial 
Christmas  meal  complete  with  peanut 
soup,  Smithfield  ham  and  Sally  Lund. 
You  can  almost  feel  the  warmth  of  a 
Williamsburg  inn  as  you  read  the 
recipes.  And  from  Virginia  we  venture 
down  to  sunny  San  Antonio  and  what 
but  a Mexican-flavored  Christmas 
offering. 

But  the  holiday  season  is  more  than  just 
eating  and  enjoying  oneself. ..it's  helping 
others  too.  Beginning  on- page  34  we  let 
you  see  some  of  the  ways  our  personnel 
are  helping  those  less  fortunate. 

COVER:  Merriment  reigns  in  the  Nation's 

Capitol  during  Christmastime.  Everyone  is 
enjoying  a rooftop  party,  but,  look!  Up  on  the 
housetop!  It's  old  Santa  Claus  beginning  his 
rounds.  The  Journal's  holiday  cover  is  by  Ron 
Crabtree. 


Floating  Down 
A Texas  River 
On  a Sunny 
Afternoon 


by  CPT  D.J.  Schnieders 


Getting  a firm  grip  on  his  tube  as  the  finish  line  nears  is  Jame 
Peterson. 


It  was  a cool,  crisp,  early  Texas  morning  that 
found  a group  of  Field  Station  San  Antonio  sol- 
diers waiting  at  the  edge  of  the  Guadalupe  River, 
35  miles  north  of  San  Antonio  . . . Waiting  for  a 
historic  moment  to  pass — the  start  of  the  First  An- 
nual Alamo  Station  Tube  Race. 

Although  most  people  are  unaware  of  it,  Texas 
has  a great  deal  to  offer  in  the  way  of  water  sports 
and  the  late  summer  rain  which  had  plagued  the 
residents  of  southern  Texas  also  provided  the 
runoff  that  made  possible  a white  water  tube  race 
“Deep  in  the  Heart  of  Texas.” 

With  the  drop  of  the  starter’s  hand,  the  racers, 
adorned  in  the  t-shirts  that  proclaimed  the  event, 
hit  the  water.  A few  took  up  the  steady  stroke  that 
promised  they  would  finish  high  in  the  standings, 
but  most  took  the  opportunity  to  lay  back,  relax 
and  enjoy  the  sunshine  and  the  moment.  The  al- 
most two-mile  long  tube  course,  nestled  in  the 
Texas  hill  country,  provided  everthing  in  the  way 
of  scenery — even  rapids. 


It  was  a fine  afternoon  for  a leisurely  trip  down 
the  Guadalupe  as  evidenced  by  Donna  Clanton, 
James  Heigle  and  their  little  friend. 
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No,  they’re  not  drowning  or  going  the  wrong  way  . . . James  and  Hope  Blumer  are  just  floating  in  the 
San  Antonio  Tube  Race. 
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If  it  was  a chance  to  relax  that  brought  most 
people  out,  it  was  the  excitement  of  shooting  the 
rapids  that  kept  them  going  through  the  course — 
again  and  again.  The  mild  rapids  posed  enough 
thrill  but  were  safe  enough  to  keep  the  shuttle  ve- 
hicles busy  carrying  tubers  back  to  the  start  for 
“one  more  run.” 

The  brainchild  of  Judy  Harmon  and  Mignon 
Krause,  who  organized  and  set  up  the  event,  the 
day  was  marked  by  competition,  a continuous  pic- 
nic, trophies  and  just  plain  good  times. 

With  the  day  drawing  to  a close,  thoughts  were 
given  to  packing  up  and  the  short  drive  home,  and 
yes — The  Second  Annual  Alamo  Station  Tube 
Race. 


The  rapids  are  coming!  And  J.E.  Stacy  and  Thomas 
Tilert  are  ready.  (US  Air  Force  Photos) 


RecRep 

From  Tennis  to  Softball, 
It  All  Happens  in  Korea 


Table  tennis  and  softball  have 
been  sharing  the  sports  spotlight 
at  Field  Station  Korea,  part  of 
the  501st  Military  Intelligence 
Group. 

The  8th  Army  Women’s  Slow- 
pitch  Softball  Tournament  saw 
the  Camp  Humphrey’s  team  de- 
feating the  Taegu  All-Stars  by  a 
score  of  6-1.  That  left  the  team 
with  a 9-1  season  record,  and  an 
overall  record  of  13  + 2. 

The  Camp  Humphreys  team  is 
made  up  of  15  women  ...  all  but 
two  of  whom  are  members  of 
Field  Station  Korea. 

In  indoor  sports,  Gary  W. 
Morgan  finished  first  in  the 
Camp  Humphreys  Table  Tennis 
Tournament  and  captured  the 
Camp  Humphreys  Table  Tennis 
Championship. 

Also  representing  the  field 
station  in  the  match  was  Randy 
Webb  of  the  332d  ASA  Co. 

And,  back  on  the  softball  field, 
the  332  Slowpitch  Softball  Team 
finished  first  in  the  National 
League,  first  in  the  Camp  Hum- 
phreys Post  Tournament  and 
first  in  the  8th  Army  South 
Championship. 


The  332  made  it  to  the  8th 
Army  Championship  Round, 
finishing  3d  and  completing  the 
season  with  a 21  + 7 overall  rec- 
ord. 

Softball  Game 
Played  in 
Friendship 

The  end  of  August  saw  members 
of  the  470th  Military  Intelligence 
Group’s  softball  team  playing  the 
Panama  National  Guard  G-2 
Section  team  in  an  annual 
“friendship”  contest  begun  two 
years  ago. 

The  National  Guard  fielded  a 
very  strong  team  spearheaded  by 
ex-professional,  Juan  Tejada, 
and  coached  by  Nivaldo  Madri- 
nan.  But  despite  the  strength  of 
the  G-2  forces,  the  470th  won  by 
a 6-5  score. 

It  was  a thriller  from  begin- 
ning to  end.  The  National  Guard 
took  an  early  1-0  lead  in  the  top 
of  the  first  inning,  but  it  was 


immediately  offset  by  Doug  Bar- 
rett’s home  run  in  the  bottom  of 
the  same  with  one  man  on  base. 
The  score  was  2-1  in  favor  of 
the  470th. 

In  the  third  inning,  the  470th 
took  a commanding  3-1  lead 
only  to  have  the  National  Guard 
come  back  with  another  run. 
Going  into  the  last  inning  with  a 
two  run  deficit,  the  National 
Guard  bats  exploded  to  tie  the 
ballgame  at  5-5;  however,  with 
one  more  try  at  the  plate,  the 
470th  pulled  it  out  with  timely 
hits,  a perfect  bunt  and  dramatic 
base  running  to  get  the  “go 
ahead”  for  the  win. 

After  the  game,  it  was  re- 
freshments with  a style  also.  The 
Americans  served  hot  dogs  while 
the  National  Guard  provided  the 
all-time  Panamanian  favorites  of 
“sauo”  (pickled  pig’s  feet)  and 
“mondongo”  (tripe  soup). 

DNA  Cl  Det 
Rolls  to  First 

Members  of  INSCOM’s  Coun- 
terintelligence Detachment,  De- 
fense Nuclear  Agency  (DNA), 
have  captured  first  place  in  the 
DNA  Mixed  Bowling  League. 

In  addition  to  the  first  place 
standing,  the  team  has  placed  in 
high  game  and  high  series. 
Team  Captain,  Mike  Thompson 
of  the  Investigations  and  Serv- 
ices Section  holds  the  league 
high  average. 
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SP4  Carter  uses  a knife  edge  chop  to  smash  bricks  held  by  SP4 
Rolle, 


INSCOM 

DAY 

1978 


Students  of  Mr.  Han  demonstrate  nicely  placed  heel 
kick. 


A 360°  back  kick  comes  in  handy  when  attacked  from  the  rear. 
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A Day  for  All , 

Both  INSCOMers 
And  Children 

by  Sp4  Kenneth  E.  Kamppila 

Members  of  Field  Station  Korea,  501st  MI  Group, 
took  advantage  of  the  fine  weather  on  this  year’s 
INSCOM  Day.  The  festivities  started  shortly  after 
opening  ceremonies  were  performed  by  William  B. 
Guild,  field  station  commander. 

Activities  included  various  games  of  skill,  an  ae- 
rial demonstration,  an  officer/NCO  flag  football 
game,  Tae  Kwon  Do  demonstration,  dunking 
booth  and  a raffle  drawing. 

All  heads  turned  skyward  as  James  T.  Dent  of 
the  704th  MIDAS  showed  off  his  skills  in  an 
OV-1D  Mohawk.  Onlookers  were  especially  thril- 
led by  the  Mohawk  salute  given  at  the  end  of  the 
performance. 

Fans  then  crowded  around  the  field  to  watch  the 
officer/NCO  flag  football  game,  which  proved  to 
be  a fast  and  exciting  event.  It  may  have  been  too 
fast,  for  the  officers  had  a hard  time  keeping  up 
with  the  NCOs.  The  final  score  was  NCOs  12,  Of- 
ficers 0. 


Dave  Bailey  kicks  off  to  start  the 
Officer/NCO  flag  football  game.  (US 
Army  Photos  by  SP4  Kenneth  E. 
Kamppila) 


It  takes  two  officers  to  hold  off  NCO,  Coy  Phillips,  as  another 
officer,  Robert  Stevens,  tries  but  fails  to  get  past. 


Kenneth  G.  Carter  of  332  Ops  Co  (FWD)  was 
assisted  by  Alfred  “Jelly  Roll”  Rolle  of  USACC  and 
Don  D.  Boone  of  HSC  in  the  Tae  Kwon  Do  dem- 
onstration. Also  participating  were  Jung  Hui 
Kang,  FSK  TKD  instructor,  Chong  Hui  Han,  in- 
structor of  Mr.  Han’s  TKD  School,  located  outside 
of  Camp  Humphreys,  and  several  students  of  Mr. 
Han’s  school.  The  demonstration  consisted  of  sev- 
eral self-defense  techniques,  kicking  and  blocking 
styles  and  brick  breaking. 

Last  but  not  least  were  the  INSCOM  Day  raffle 
drawing  and  performances  by  members  of  the  Shin 
Saeng  Orphanage,  who  came  to  enjoy  the  fun  and 
games. 

The  program  was  aimed  at  providing  enter- 
tainment and  raising  money  for  our  favorite 
project — the  Shin  Saeng  Orphanage. 


. Sta.  1 f iNk f**~ 

With  a determined  look,  John  D. 
waiting  to  down  Joseph  Burger. 


McVey  is  ready  and 
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In  Misawa 


Racing  Their  Way  to  Fun 


A mini-marathon  race  of  approximately 
three  miles  kicked  off  activities  at  this  year’s 
Field  Station  Misawa’s  INSCOM  Day  celebra- 
tion. 

Besides  the  field  station  commander, 
Thomas  J.  Hogan,  other  participants  in- 
cluded H.  Ray  Canas,  Gary  Bollman,  James 
Bradt,  Donald  Mauchline,  Robert  Barsi,  Gary 
Moore,  Gary  Richmond,  William  McGinnis, 
Timothy  Stark  and  Jefferey  Schubbe. 
Schubbe  ran  away  with  the  honors  with  a 
winning  time  of  20:17  followed  by  Bollman  at 
22:09. 

The  field  station’s  weight  control  program 
was  forgotten  for  the  day  as  members  and 
guests  feasted  on  barbecued  ribs  and  chicken, 
various  salads  and  heaps  of  hamburgers  and 
hot  dogs.  Head  chef  Bob  Barsi,  ably  assisted 
by  Ray  Baker,  Ken  Shank,  Johnnie  Wilson, 
Diane  Barrows,  Kent  Kane,  Charles 
Lundquist,  E.  J.  Bolling,  Ron  Kent  and  Jim 
Reich,  handled  the  serving. 

A slow-pitch  softball  game  between  day  and 
trick  shifts,  which  was  won  by  the  day  team, 
and  another  slow-pitch  game  in  which  the 
over-30  crowd  handily  won  over  the  under-30 
group  highlighted  the  afternoon’s  activities. 
Volleyball  challenges  and  horseshoe  and 
badminton  competitions  kept  other  members 
involved. 


There  were  a lot  of 
activities  on  the 
agenda  at  FS  Mi- 
sawa’s INSCOM  Day. 
To  the  right,  Johnnie 
Wilson  takes  aim  be- 
fore tossing  in  the 
horseshoe  competi- 
tion. The  food  table 
provided  an  abun- 
dant feast  as  John 
Moody  will  readily 
attest,  lower  right. 
And  Norma  Shank 
proudly  shows  off 
her  INSCOM  Day 
cake  to  Don 
Mauchline,  Thomas 
Hogan,  the  com- 
mander, and  Robert 
Reed.  (US  Army 
Photos  by  SP4  David 
Austin) 
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The  children’s  activities,  coordinated  by 
Linda  Ridgeway,  coordinator  of  the  Army 
Women  of  Misawa  Club,  included  an  appear- 
ance by  “Sparky”  the  base’s  miniature  fire 
truck. 

Two  new  activities  this  year  were  the  IN- 
SCOM  Benefit  raffle  and  the  Calloway  Golf 
Tournament.  These  events  produced  $231.83 
for  the  benefit  association. 

The  golf  tournament  saw  15  members  par- 
ticipating with  Mike  Schneider  being  the 
eventual  winner. 

The  raffle  drew  considerable  interest  and 
the  messy  presentation  of  the  grand  prize 
“cream  pie”  to  the  face  of  Canas  by  Byron 
McDaniel  was  one  of  the  “hits”  of  INSCOM 
Day. 


Center  to  the  occasion  was  a six-foot  square 
cake  prepared  by  Norma  Shank,  wife  of  Ken 
Shank.  Featuring  an  INSCOM  patch,  it  was 
cut  by  Hogan  and  Thomas  R.  Beaven,  the 
field  station’s  first  sergeant. 

Distinguished  guests  at  the  ceremony  were 
Major  General  and  Mrs.  Kohya  Hamaya, 
Commander,  Japanese  Northern  Aircraft 
Control  and  Warning  Wing;  Major  General 
and  Mrs.  Tomoji  Nomura,  Commander, 
Japanese  3d  Air  Wing;  Colonel  and  Mrs. 
Masao  Yumo,  Commander,  Japanese  38th 
Mechanized  Regiment;  Kenji  Herai,  Chief  of 
Police,  Misawa  City;  Colonel  and  Mrs.  How- 
ard Bear,  Commander,  61 12th  Air  Base  Wing 
and  Lieutenant  Colonel  Juan  Lopez,  Com- 
mander, 6920  Security  Squadron. 

Chairman  of  the  INSCOM  Day  panel  was 
Gary  M.  Bollman. 


They  Were  Rocking  in  Turkey 
At  INSCOM  Day  Festivities 


by  CPT  Jerry  B.  Reinoehl 

Sports  activities,  a disco  party 
and  a buffet  dinner  highlighted 
Detachment  4’s  celebration  of 
this  year’s  INSCOM  Organiza- 
tion Day. 

The  Sunday  evening  disco 
party  provided  a musical  prelude 
to  organization  day  activities. 

Disc  jockey  functions  were  pro- 
vided through  expert  coordina- 
tion between  Det  4 personnel 
records  specialist  Rodney 
Rhymer  and  C.  L.  Fields,  per- 
sonnel administration  specialist 
for  Detachment  169,  a tenant 
signal  activity.  The  two  DJ’s  did 
a great  job  of  orchestrating  a 
wide  variety  of  dance  music. 

Organization  Day  activities  got 
rolling  with  a five-frame  rolloff 
on  the  post  bowling  games.  Win- 
ning form  was  displayed  by 
Thomas  Large  who  closed  out 
his  charge  by  rolling  a double  in 
the  last  frame.  Action  then 
shifted  to  the  horseshoe  pits 

1 Tom  Pentecost  and  Theresa  Mosely  shake  it  up  during  Det 

— cont.  next  page  4’s  disco  party.  (US  Army  Photo  by  Tim  O’Brien) 
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— Rocking  cont. 

where  Bill  Riley  and  Ed  Quinn 
demonstrated  their  skill  at 
throwing  “ringers”  in  triumph- 
ing in  the  horseshoe  competi- 
tion. 

The  detachment  military 
police  began  their  charge  when 
Max  Erdelt,  their  NCOIC, 
applied  a soft  touch  in  winning 
the  basketball  shoot  out.  The 
MP’s  kept  up  the  momentum 
and  their  flag  football  team, 
quarterbacked  by  Stephen  Fred- 
erick, closed  out  the  sports  com- 
petition with  a close  26-20  vic- 
tory over  Det  4 in  an  action 
packed  game. 

Evening  activities  moved  back 
to  the  unit  lounge  for  a buffet 


He  may  not  be  a pro  player,  but  Stephen  Frederick  is  determined  as  he 
dodges  the  charge  made  by  lineman  Larry  Levingston,  (US  Army  Photo  by 
Tim  O’Brien) 

dinner  where  detachment  com-  the  birthday  cake.  Kirk  had  the 
mander  James  Neighbors  was  distinction  of  being  the  youngest 
joined  by  Hartley  Kirk  in  cutting  member  of  Det  4. 


Hail, 

Rain, 

Sun, 

Fun 


Freezing  rain  and  hailstones  were  the  uninvited 
guests  at  this  year’s  Field  Station  Augsburg’s  cele- 
bration of  INSCOM  Day. 

But  by  noon,  the  storm  blew  over  and  as  the  sun 
warmed,  the  participants  warmed  to  the  occasion 
also  and  the  activities  began. 

Football  and  horseshoe  tosses  attracted  some 
. . . beverage  tables  others.  Raffle  drawings  were 
held  throughout  the  day  and  prizes,  such  as  bikes, 
antique  vases,  portable  television  sets  and  dinners 
at  nearby  restaurants,  were  awarded. 

By  5:30,  activities  were  over,  the  grounds  were 
cluttered  and  the  booths,  tents  and  many  benches 
were  loaded  on  the  truck  . . . ready  to  be  returned 
for  next  year’s  celebration. 


Members  of  the  1st  Ops  Bn  crew  receive  the  Commander’s  Trophy 
from  Colonel  Hunt,  FS  Augsburg  Commander.  (US  Army  Photo 
by  SP4  Ed  Cooler) 


Competition, 
Friendship 
In  Canal  Zone 


The  second  INSCOM  Organiza- 
tion Day  was  celebrated  in  the 
Canal  Zone  by  the  entire  Army 
Intelligence  Community.  High- 
lighting the  470th  MI  Group 
sponsored  celebration  was  a 
softball  game  between  members 
of  the  470th  and  staff  members 
of  the  US  Southern  Command 
J-2  and  the  193d  Infantry 
Brigade  G-2.  It  turned  out  to  be 
a cliff  hanger  won  by  the  470th, 
6-5. 

The  game  was  followed  by  the 
Chief  of  Staff  193d  Infantry 
Brigade  presenting  the  470th 
with  the  INSCOM  Organization 
Day  Trophy  and  praising  IN- 
SCOM and  the  470th  MI  Group 
for  their  outstanding  support 
during  the  past  year. 

Activities  continued  with  a 
picnic  and  less  serious  competi- 
tion on  the  volleyball  court  and 
horseshoe  pit. 
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What  a day!  The  kids  enjoyed  themselves  with  a penny  search.  command  sergeant  major,  William  Constantine  takes  the 

Dan  Binsack  (center  photo)  may  have  ended  up  with  a stomach  plunge  in  the  dunking  booth.  (US  Army  Photos  by  LT  Marlene 

ache,  but  he  won  the  pie-eating  contest.  And  the  field  station’s  and  SGT  Martin  Matthis) 


A Day  of 


Good  Times,  Smiling  Faces 


It  was  a day  of  good  times  and  smiling  faces  as 
members  of  Field  Station  Berlin  celebrated  IN- 
SCOM  Day.  Spirits  were  high  and  stomachs  were 
full  and  competition  was  keen  in  the  multitude  of 
events. 

The  day  started  off  early — 8 am — with  a road 
rally  over  a tortuous  route  through  the  streets  of 
Berlin.  The  rally  and  $75  first  prize  were  won  by 
Stephen  Sewell  and  David  Daniels. 

But  that  was  just  the  beginning  of  a day  high- 
lighted by  such  sights  as  whipped  cream  in  the 
pie-eating  contest  and  hairy  legs  in  the  all-male 
“Most  Beautiful  Legs  Contest.”  Dan  Binsack  won 
the  pie-eating  and  Richard  Buskirk  the  legs. 

Winners  of  the  bake-off  were  Lane  Walker,  first 
prize  in  the  cake  category  for  her  torte;  Leslie  Or- 
band,  first  prize  in  the  pie  category  for  her  merin- 
gue pie  and  Mrs.  Kelley,  first  prize  in  the  miscel- 
laneous category  for  her  pecan  delight. 

A group  of  mid-workers  took  top  honors  in  the 
chili-cooking  contest.  The  group,  dubbed  “Mid- 
night Cowboys”  was  headed  by  Bill  Beyerlin. 

Winner  of  the  Enlisted  Wives  Club  drawing  was 
Harry  D.  Hollen. 

Athletic  events  abounded  during  the  picnic.  A 
frisbee  throw  was  won  by  Brent  Mason,  a handi- 
capped relay  race  by  Cindy  Peterson  and  a three- 
legged  race  by  Mrs.  Mike  Catlett.  A company  took 


the  award  for  athletic  excellence  by  winning  the 
INSCOM  Day  Pentatholn. 

Throughout  the  day,  those  in  the  picnic  area 
were  treated  to  the  sounds  of  “River,”  a Company 
B folk  group  and  music  provided  by  Music  and 
Theater  Center,  Recreation  Services.  “Koff”  pro- 
vided dance  music  for  the  evening  hours. 

Field  station  members,  too,  enjoyed  using  their 
throwing  arms  to  dunk  the  people  of  their  choice 
on  the  all-favorite  dunking  machines. 

Special  art  contributions  were  made  by  “Doc” 
Hite. 

INSCOM 

DAY 

1978 
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If  your  memories  include  a barbecue,  birthday  cake,  a football 
game,  an  egg-throwing  contest  and  a tug-of-war,  complete  with 
a muddy  water  hole,  then  you  must  have  attended  Arlington 
Hall  Station's  INSCOM  Day  celebration. 

The  day  started  off  with  INSCOM's  Commander,  Major 
General  William  I.  Rolya  cutting  the  birthday  cake  and  praising 
the  efforts  of  INSCOM  personnel  during  the  past  year.  Then 
came  the  food. ..hamburgers,  hot  dogs  and  cold  drinks. ..enough 
for  everybody. 

The  officers  and  enlisted  took  the  field  next  in  a football  game 
that  saw  the  enlisted  men  down  the  officers  31-0. 

Next  was  a team  tug-of-war  competition.  After  several 
elimination  events,  it  was  the  ITAC  men-women  team  against 
an  all-post,  all-male  team.  Captains,  it  was  said,  were  chosen  for 
their  swimming  ability.  After  heavy  groaning,  tense  pulling  and 
much  cheering  support  from  the  watchers,  the  all-post  team 
succeeded  in  pulling  ITAC's  captain,  Joyce  Havenner,  into  the 
muddy  water  hole  (lower  left).  But  all  was  not  glory  and 
cleaniness  for  the  victors. ..for  their  captain,  Steve  Lambert,  who 
donned  sports  coat  and  tie  for  the  event,  enjoyed  a toss  into  the 
water  also  at  the  hands  of  friends  and  foe  alike  (upper  left). 

The  day  ended  in  a frenzy  of  tossed  raw  eggs.  Opponents 
were  hit. ..Officials  were  recipients  of  the  yucky  yellow 
stuff. ..and  even  on-lookers  weren't  immune  from  the  tossing.  In 
fact,  according  to  organizers  of  the  event,  no  exact  winner  could 
be  determined  among  the  cracked  shells,  slippery  field  and  egg- 
covered  faces. 
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It  was  a wild  day  both  for  the  teams  and  the  goose  and  turkey.  As 
INSCOMers  from  Vint  Hill  Farms  Station  and  Arlington  Hall  Station 
squared  off  on  the  football  field  in  the  annual  T urkey/Tinsel  Bowl,  the 
goose  and  turkey  watched  nervously  from  the  sidelines. ..each  would 
be  the  prize  for  the  victors. 

First  the  Tinsel  Bowl. ..the  enlisted  game. ..and  what  a game  it  was! 
The  last  few  minutes  of  play  saw  four  touchdowns,  two  by  each  side, 
scored.  Final  score... AHS  29,  VHFS  26. 

Next  it  was  the  officers'  turn. ..the  Turkey  Bowl.  It,  too,  was 
exciting  and  close.. .but  not  as  high  scoring.  And  VHFS  went  home  the 
winner,  13  to  12. 

The  turkey  and  the  goose?  Well,  from  last  reports,  the  turkey  was 
lunch  for  a needy  family  and  the  goose  was  returned  to  its  Warrenton 
home  to  enjoy  its  own  private  lake. ..a  little  calmer. 


IIMSGOM 


Worldwide 

L HI J 


SSGT  Aycock  demonstrates  functions  of  the  M16A1  rifle  to  the  German 
officers.  (US  Army  Photo  by  SP4  Ed  Cooler) 


Shoot-out  at 
The  OK  Corral 
FS  Augsburg 

FIELD  STATION  AUGSBURG 

. . . It  was  a day  for  exchanging 
weapons  — German  for  Ameri- 
can and  American  for  German. 
It  was  a unique  opportunity  for 
members  of  Field  Station  Augs- 
burg. . . a combined  German 
and  American  “Shoot.” 

Sponsored  by  a German 
signal-related  unit,  the  220th 
Battalion  and  the  200th  Com- 
pany from  the  parent  unit,  the 
“shoot”  saw  American  firers 
using  three  weapons  in  the  Ger- 
man inventory  — the  MG3 
machine  gun,  the  G3  rifle  and 
the  P38  pistol. 

All  field  station  participants 
came  back  with  a German 


shooting  medal  in  one  of  three 
ranking  categories:  bronze, 
silver  or  gold. 

On  the  other  hand,  German 
shooters  had  the  chance  to  show 
their  counterparts  they  too  could 
excel  in  marksmanship,  using 
the  M16A1  rifle,  M60  machine 
gun  and  the  .45  caliber  pistol.  In 


fact,  response  by  the  German 
hosts  proved  to  be  too  good  — 
more  firers  showed  up  to  use  the 
US  weapons  than  had  been  ex- 
pected, resulting  in  an  extra 
ammo  run  into  Augsburg. 

Following  the  shoot,  firers 
from  both  countries  joined  to- 
gether for  a barbecued  dinner. 


Members  of  the  66th  MI 
Group  recently  received  ap- 
preciative comments  from 
Colonel  Temperly,  G-2  V 
Corps,  for  their  efforts  during 
the  Reforger  exercise. 

“We  are  sincerely  apprecia- 
tive of  the  truly  outstanding 
support  received  from  the 
66th  MI  GP  during  Reforger 
78/FTX  Certain  Shield,”  the 
colonel’s  letter  said.  “This 
support  was  extensive,  rang- 
ing from  selected  individuals 
to  the  integrated  efforts  of 


66th  Praised 
for  Part  in 
Reforger  FTX 

Gary  Moore’s  2d  MI  Bn  (AE), 
Bruce  Davis’  165th  MI  Bn  and 
Derek  Thiessen’s  502d  I&S 
Bn. 

“The  individuals  and  the 
units,  without  exception,  per- 
formed admirably,  exhibiting 


both  personal  dedication  and 
professionalism.  This  has 
been  a memorable  experience 
and  a distinct  pleasure  to  be 
associated  with  such  out- 
standing individuals.” 

Colonel  Temperley  termed 
Reforger  an  “invaluable  op- 
portunity to  employ  our  sys- 
tems under  field  conditions.” 
He  described  the  exercise  as  a 
chance  to  interface  with  action 
officers  and  enlisted  person- 
nel in  a climate  of  mutual  ex- 
change which  is  beneficial  to 
all. 
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In  Misawa  . . . 


In  Korea  . . . 


Command  VIPs 


FIELD  STATION  MISAWA  . . . 

The  devaluation  of  the  Ameri- 
can dollar  dominated  most  of  the 
formal  and  informal  discussions 
here  during  the  recent  visit  of 
INSCOM’s  Deputy  Commanding 
General  for  Intelligence  and  IN- 
SCOM  FT  Meade’s  Command 
Sergeant  Major. 

The  stricken  economic  condi- 
tion of  the  dollar  was  prevalent 
during  most  of  the  meetings  at- 
tended by  Brigadier  General 
James  E.  Freeze  and  Command 
Sergeant  Major  James  Oden. 
Concerns  about  its  effect  on  the 
military  member  were  voiced  by 
enlisted  personnel  and  officers 
alike. 

Reenlistments  and  the  lead- 
ership challenges  facing  IN- 
SCOM soldiers  were  also  dis- 
cussed, as  were  the  direction  and 


Misawa  CFC 
Campaign 
Reaches  Goal 

FIELD  STATION  MISAWA.  . . 

“Reach  Out  . . . Make  the  World 
a Better  Place  Through  Your 
CFC”  became  a reality  when 
Army  personnel  at  Misawa  Air 
Base  responded  generously  to 
this  year’s  CFC  campaign. 

Sergeant  First  Class  Robert 
Reed,  CFC  project  officer,  was 
aided  by  eight  keypersons,  in 
collecting  over  $4300  from  the 
145  Army  men  and  women  on 
Misawa. 

Nearly  90  percent  of  the  per- 
sons contacted  made  contribu- 
tions averaging  over  $34  per 
contributor.  Particularly 
noteworthy  were  the  efforts  of 
Staff  Sergeant  Louis  Hadley’s 
section,  where  the  20  people 
contributed  an  average  of  $53. 


Make  Visits 
In  Far  East 

status  of  INSCOM,  MOS 
strength  problems  and  assign- 
ment and  promotion  potential 
and  procedures. 

Highlighting  the  visit  was  the 
presentation  of  a $100  check  for 
the  INSCOM  Benefit  Association 
from  the  Field  Station’s  Com- 
mand Association.  An  additional 
check  for  $231.83  was  also  pre- 
sented representing  the  pro- 
ceeds of  a raffle  and  golf  tour- 
nament held  as  part  of  this  year’s 
INSCOM  Day  activities. 

The  field  station’s  first 
sergeant,  Thomas  R.  Beaven, 
presented  the  checks  to  BG 
Freeze. 


Members  of  the  501st  line  up  to 
sample  the  offerings  during  a His- 
panic fiesta.  (US  Army  Photo) 


FIELD  STATION  KOREA, 
501st  MI  GROUP  . . . Consoli 
dation  of  the  146th  and  the 
704th  was  discussed  during  the 
recent  visit  of  Brigadier  General 
James  F.  Freeze,  INSCOM’s 
Deputy  Commanding  General 
for  Intelligence. 

Accompanying  BG  Freeze  to 
the  field  station  was  Lieutenant 
Colonel  H.  A.  Beckworth, 
Executive  Officer,  and  James 
Oden,  INSCOM  FT  Meade’s 
Command  Sergeant  Major. 


501st  Marks 
Hispanic  Week 
With  Fiesta 

501st  MI  GROUP  ...  A display, 
a special  presentation  and  a 
fiesta  marked  National  Hispanic 
Heritage  Week  activities  here. 

The  display,  originally  set  up 
in  the  headquarters  building  but 
moved  throughout  the  week  to 
different  locations,  noted  the 
many  achievements  of  Hispanics 
in  every  walk  of  life  and  from 
many  different  countries.  Espe- 
cially emphasized  were  the  mili- 
tary accomplishments  of  the 
ethnic  group. 

Master  Sergeant  Raul  Vera  Jr., 
EUSA  Equal  Opportunity  NCO, 
was  the  featured  speaker  during 
unit  training,  giving  an  informa- 
tive and  well-received  presenta- 
tion on  Hispanic  traditions  and 
culture. 

But  the  highlight  of  the  week 
was  a fiesta  held  at  the  group’s 
motor  pool.  Mexican-American 
dishes  . . . including  tacos,  en- 
chiladas and  frijoles  . . . tempted 
the  tastebuds  of  each  group 
member  as  lively  Spanish  music 
filled  the  air. 
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People  and  progress, 
that’s  what 
it  was  all  about  as 


Commanders  Confer  at  AHS 


People  and  progress  could  have 
been  the  key  words  for  this  year's 
INSCOM  Commanders'  Confer- 
ence. Although  the  theme  was 
centered  on  multidiscipline 
operations,  the  focus  always  came 
back  to  the  people  making  up 
INSCOM  and  the  progress  the 
Command  has  made  during  its 
first  year  of  operation. 

INSCOM  commanders  from 
both  field  stations  and  military 
intelligence  groups  heard  experts 
from  every  area  of  military 
intelligence  praise  the  Command 
for  its  accomplishments  during  the 
year  and  enjoin  them  to  do  more 
for  their  people. 

The  ACSI,  the  DIRNSA,  the 
DIA  Director  and  the  Vice  Chief  of 
Staff,  in  their  own  way, 
complimented  INSCOM  members 
for  taking  diverse  disciplines  and 
combining  them  into  a workable 
and  productive  command  in  a 
year's  time. 

Major  General  Thompson,  the 
ACSI,  talked  not  only  of 
INSCOM's  progress  but  that  of 
military  intelligence  as  well.  He 
recalled  the  progress  MI  has  made 
during  the  last  10  years  beginning 
with  its  involvement  in  Vietnam. 
And  he  talked  of  the  accomplish- 
ments he  hopes  INSCOM  will 
achieve  during  the  next  12 
months. 

Vice  Admiral  Inman,  the 
DIRNSA,  talked  of  the  total 
intelligence  scope.. .its  problems 
and  concerns.  He  talked  of  doing 
more  (operationally)  with  less 
(people  and  money). 

Lieutenant  General  Tighe,  the 
DIA  Director,  praised  the 
commanders  for  being  able  to  hold 
this  type  of  conference  "so  early  in 


the  integration."  He  described 
INSCOM  as  a system  which  will 
have  great  benefits  for  the  Army. 

But  it  was  INSCOM's  own 
Commander  and  Deputy 
Commanders  who  added  the  final 
words  of  praise  and  outlined  the 
direction  for  next  year. 

Brigadier  General  James  Freeze, 
Deputy  for  Intelligence,  termed 
the  commanders  "the  cutting 
edge"  in  bringing  the  Command 
through  its  first  year.  He  praised 
them  for  making  INSCOM  a major 
viable  and  valuable  MACOM 


Two  Awarded 
Scholarships 
At  Vint  Hill 

VINT  HILL  FARMS  STATION 

. . . Kathleen  R.  Lockney  and 
Nelson  D.  Albrecht  have  re- 
ceived scholarships  from  the 
Thrift  Shop  at  Vint  Hill  Farms. 

Lockney,  wife  of  First 
Sergeant  Lockney  of  Co  B,  303 
MI  Bn,  is  presently  attending  the 
Newspaper  Institute  of  America. 
She  is  a contributor  of  VHFS 
news  to  the  local  Fauquier 
Democrat. 

Albrecht,  the  son  of  Chief 
Warrant  Officer  and  Mrs.  Ralph 
D.  Albrecht,  is  a sophomore  at 
Illinois  State  University  working 
toward  a degree  in  accounting. 
During  the  summers,  he  works 
at  VHFS. 

The  scholarships  are  pre- 
sented annually  to  applicants 
from  the  community. 


while  reminding  them  that  there  is 
a lot  to  do  yet  as  INSCOM  moves 
forward. 

And  he  urged  them  to:  "extra- 
polate lessons  learned  and 
structure  yourselves  to  build  on 
those..."  "go  quietly  and  effectively 
for  all-source..."  "accept 
challenges..."  "look  at  the  whole 
world  environment  — not  just 
yourselves..."  and,  "take  better 
care  of  your  most  valuable  asset  — 
people." 

'True  wealth  lies  not  in  dollars 
or  hardware,  but  in  people,"  he 
declared.  "Lead  them,  love  them 
and  lean  on  them,  each  in  the 
appropriate  time  and  the 
appropriate  way." 

He  enjoined  the  commanders  to 
remember  and  use,  in  their  daily 
work,  the  four  Is:  Intelligence, 

Imagination,  Integrity  and 
Initiative.  And  he  closed,  as 
always,  with  "God  bless.  Pursue 
with  vigor." 

Next  it  was  Brigadier  General 
John  Smith,  Deputy  for  Security 
and  Production,  who  spoke.  He 
endorsed  organizational  effective- 
ness as  the  best  possible  way  to 
take  the  pulse  of  any  organization. 

He  talked  of  the  Command's 
responsibility  for  setting  an 
example  in  security. .."We're  the 
experts  in  the  US  Army. ..we  have 
to  set  the  example  for  others  to 
follow."  He  encouraged  the 
commanders  to  have  current 
policies  and  SOPs  and  to  make  sure 
their  commands  are  following 
those  policies... to  employ  the  zero 
defects  theory." 

He  spoke  of  team  effort  — of 
commands  staying  involved  with 
each  other. 
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And,  he  talked  of  multi- 
discipline. "We  are  leading  the 
pack  in  multidiscipline.  We  are 
preaching  the  state  of  the  art.  This 
will  allow  us  to  capitalize  on  every 
emerging  opportunity." 

"The  home  of  MI"  is  what  he 
called  the  Command,  and  he 
related  a belief  that  INSCOM  will 
continue  to  be  that  as  it  goes 
forward  and  grows  stronger. 

Then  it  was  Major  General 
William  T.  Rolya's  turn.  The 
Commander  called  the  conference 
the  best  he  had  ever  attended  and 
challenged  commanders  to  take 
the  issues  home,  ponder  them, 
analyze  them  and  add  to  them. 

He  spoke  of  people  and  the  fact 
that  "with  every  space  and  every 
body  we  get,  there's  a heavy 
mission  that  comes  with  it."  And 
he  praised  INSCOM  members  for 
their  "vast  degree  of  intelligence." 

He  talked  of  voids  in  the 
intelligence  system... "it  blows  my 
mind  when  I see  voids  exist. ..you 
can  help  identify  those  voids." 

A professional  environment  is 
what  he  wants  for  his  people,  both 
military  and  civilian.. .and  he 
encouraged  the  commanders  to 

Poss  Attends 
AUSA  Meeting 
As  Honoree 

FT  BRAGG,  NC  . . . An  IN- 
SCOM solider  representing 
XVIII  Airborne  Crops  Head- 
quarters Command  as  Soldier  of 
the  Year  was  an  honored  guest 
at  the  recent  Association  of  the 
US  Army  (AUSA)  annual  con- 
vention in  Washington,  D.C. 

Specialist  Five  Cecil  Poss,  as- 
signed to  the  US  Army  General 
Intelligence  Production  Detach- 
ment, a part  of  ITAC,  was  one  of 
10  soldiers  from  Ft  Bragg  at- 
tending the  AUSA  convention. 

He  also  received  a complete 
dress  blue  uniform  from  the 
Braxton  Bragg  Chapter  of 
AUSA. 


help  provide  that  type  of 
environment.  "We  demand 
professional  work  --  no  doubt  we 
have  professionals  working  in  the 
organization.  But  there  is  some 
question  that  we're  really 
providing  a professional 
environment  for  them  to  live  and 
work  in."  He  emphasized  that  this 
not  only  means  physical  aspects  of 
the  area  but  a climate  of  leadership 
as  well. 

He  recognized  that  each 
member  of  the  Command  has 
played  a part  in  its  accomplish- 
ments and  asked  the  members  to 
look  at  the  greater  part  they  could 
play. 

"Where  else  can  I go  that  would 
offer  me  so  much  from  a personal 
and  professional  point  of  view,"  he 
concluded.  "I've  had  it  all 
here. ..and  I can  thank  the  people  of 
INSCOM  and  MI." 


AHS  Garrison 
Praised  for 
Blood  Gifts 

ARLINGTON  HALL  STATION 

. . . The  Arlington  Hall  Station 
Garrison  was  honored  recently 
for  giving  over  100  percent  of  its 
quota  in  the  Arlington  County 
Red  Cross  Bloodmobile  Pro- 
gram. 

The  honor,  officials  explain, 
was  nothing  new  for  the  garrison 
since  it  has  been  meeting  and 
surpassing  its  quota  for  over  10 
years  and  has  been  honored  each 
year  for  its  accomplishments. 

Two  garrison  members,  both 
from  the  Defense  Intelligence 
Agency  which  shares  the  Ar- 
lington post  with  INSCOM,  were 
honored  for  their  individual 
contributions.  Milton  Dorfman, 
who  has  donated  134  times,  re- 
ceived a certificate  for  more  than 
16  gallons;  and  A1  Shute  was 
honored  for  more  than  12  gal- 
lons. 

John  Collins  of  the  garrison’s 
S-4  shop  is  bloodmobile  chair- 
man. 


It  was  the  climax  of  a friendly 
rivalry  . . . COL  Schmidt,  whose 
unit,  FS  Okinawa,  took  top  hon- 
ors in  Group  I Reenlistments, 
presented  a reenlistment  T-shirt 
to  COL  Parker,  commander  501st 
MI  Group,  which  came  in  second. 
Group  II  honors  went  to  FS  Mi- 
sawa. The  awards  were  made 
during  the  recent  INSCOM 
Commanders’  Conference.  Sev- 
eral units  also  took  the  opportu- 
nity to  make  presentations  to  the 
INSCOM  Benefit  Association. 
The  checks  were  from  Field  Sta- 
tions Okinawa,  Augsburg  and 
Berlin. 


The  FS  Bee 
Joins  Family 
Newspapers 

The  INSCOM  unit  newspaper 
family  has  gained  a new 
member  and  said  good-bye  to 
another. 

The  FS  Bee,  published  by 
Field  Station  Berlin,  has 
joined  the  newspaper  family. 
Its  editors  are  Sergeants  Rich 
Estberg  and  Edward  Kelley. 

And  the  Misawa  Sentinel 
has  bit  the  dust.  It’s  a sad  loss, 
but  officials  at  Field  Station 
Misawa  say  they  plan  to  con- 
tribute more  information  now 
to  their  post  newspaper  and  to 
the  Journal. 
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Oktoberfest: 

Recht  Gut  Fun! 


by  PFC  Robert  A.  Wood 

Balloons,  horseSj  cotton  candy,  chicken,  and 
beer — that’s  the  Oktoberfest!  Merry-go-rounds, 
small  children,  teddy  bears,  and  more  beer — that’s 
the  Oktoberfest! 

All  the  above  things  are  rolled  up  into  one  big 
party  in  Munich,  Germany. 

This  year,  the  Oktoberfest,  which  lasted  16  days, 
attracted  hundreds  of  thousands  of  guests  from  all 
over  the  world.  Included  were  Australians,  English 
and  Americans,  all  over  in  Europe  on  vacation. 
While  there,  they  thrilled  to  a variety  of  activities 
that  induced  the  most  pleasurable,  fun-filled 
memories  in  the  world. 

With  its  buoyant  brass  bands,  the  hearty  and 
tasty  barbecued  chickens,  crispy  roasted  fish  on  a 
stick,  candied  almonds  and  all  the  other  German 
specialties,  it’s  the  essence  of  Munich’s  joyous  life 
style. 

Last  year’s  fest  saw  38  roasted  oxen,  364,234 
pairs  of  pork  sausages  and  41,244  ham  hocks  slide 
down  throats  lubricated  with  940,310  gallons  of 
beer. 

The  beer  tents,  each  with  its  own  brass  band, 
kept  the  atmosphere  lively  and  provided  a never- 
ending  chance  for  all  to  meet,  mingle  and  Prost 
(toast)  with  each  other.  The  skillful  barmaids  (Be- 
dienung)  almost  leaped  down  the  aisles  carrying 
six  and  even  up  to  10  liter  glasses.  Watching  these 
women,  you  would  think  they  lift  weights  during 
the  “off-season.” 


Members  of  the  66th  MI  Group  join  the  Oktoberfest 
fun  in  Munich.  (US  Army  Photos  by  PFC  Robert  A. 
Wood) 


In  the  evening  hours  the  Octoberfest  comes  to 
life  with  many  activities.  From  atop  the  ferris 
wheel,  the  fest  seems  to  illuminate  the  whole  sky. 
Its  lights,  decorations,  the  flashes  moving  lights 
from  the  rides  make  you  wonder  how  the  guests 
would  want  to  leave  the  exciting  and  pleasurable, 
biggest  bash  in  the  world. 

In  talking  to  people  who  attended  this  year’s 
Oktoberfest  the  emotions  were  generally  the  same: 
“The  food  was  delicious,  the  beer  tasted  great,  and 
it  was  fun  seeing  hundreds  of  people  having  a 
fantastic  time  meeting  new  people.” 

As  one  specialist  said,  “It  was  my  first  Oktober- 
fest and  I really  enjoyed  myself.  I had  heard  a lot 
about  the  fest;  when  I got  there  I saw  more  than  I 
ever  imagined.” 

In  keeping  with  the  title  “The  Biggest  and  the 
Best,”  the  66th  MI  Group  got  into  this  joyous  fes- 
tival on  Sept.  29.  Colonel  Charles  F.  Scanlon, 
Commander  of  the  66th  MI  GP,  celebrated  with 
the  more  than  100  wives  and  soldiers.  And  the 
Hofbrau  tent  was  a fitting  setting  for  Col.  Scanlon 
to  lead  the  German  Oompah  band.  With  the  colo- 
nel leading  the  band,  members  of  the  66th  kept 
time  while  clapping  to  the  music.  And  when  he 
finished,  thunderous  applause  rang  all  through 
the  tent,  not  only  from  members  of  the  66th  but 
from  the  German  public  too. 

All  in  all,  the  Munich  Oktoberfest  is  for  the 
whole  family.  Slides  and  games,  roller  coasters, 
merry-go-rounds,  all  types  of  candy  for  the  chil- 
dren, the  tents  and  the  whole  atmosphere  of  a 
fun-filled  day  for  the  whole  family  spent  in  joyous 
Munich,  Germany. 


It’s  all  in  the  line  of  duty!  COL  Scanlon,  commander 
of  the  66th,  takes  the  baton  and  leads  the  Oompah 
band. 
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It’s  a season  of  joy  and  love. 

A time  for  celebrating,  for  remembering. 
It’s  a season  of  caring,  of  sharing. 


As  we  enter  this  holiday  season,  our  thoughts  turn  to  our  families  and 
friends.  We  remember  celebrations  of  years  past  and  look  expectantly  to 
those  in  the  future.  We  remember  the  sparkle  in  a young  child’s  eye  and  the 
faraway  look  of  our  elders,  trying  to  remember  the  Christmases  of  their 
youth. 


Christmas  is  a joyous  time  ...  a time  for  sharing  family  traditions  and  re- 
gional customs  ...  a time  for  feasting.  Through  the  next  several  pages,  you’ll 
find  stories  on  some  of  these  customs  and  traditions  and  some  delicious  re- 
gional holiday  favorites. 


# 
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GERMANY 

Time  of  Legends,  Customs 


— PFC  Robert  Wood 
During  the  joyous  season  of 
Christmas  many  old  traditions 
and  customs  are  celebrated  in 
German  homes  thoughout  the 
countryside. 

One  legend  links  the  great  re- 
former, Martin  Luther  (1483- 
1546),  to  the  first  Christmas  tree. 
The  legend  says,  that  when  as  a 
boy,  Luther  loved  holiday  cele- 
brations. As  a young  man  in 
Eisenach,  he  went  out  with  his 
friends  to  sing  carols.  The  story 
goes  that,  after  he  had  married 
and  had  a family,  one  Christmas 
Eve  as  he  was  walking  home 
through  the  forest  when  he  was 
deeply  impressed  by  the  myriads 
of  stars  in  the  winter  sky  and  by 
the  beauty  of  the  stately  ever- 
greens. 

When  Luther  reached  home, 
he  tried  to  explain  the  glory  of 
the  scene  to  his  wife  and  chil- 
dren but  words  failed  him.  So  he 
went  out,  cut  down  a small  fir 
and  placed  lighted  candles  on  it 
to  represent  the  starry  sky  above 
the  stable  the  night  that  Christ 
was  born. 

One  of  Luther’s  chief  desires 
was  to  make  ordinary  people 
understand  and  appreicate 
Yuletide  joys.  Although  he  is 
said  to  have  started  the  custom 
of  lighted  Christmas  trees,  the 
idea  spread  slowly,  and  was  more 
popular  in  Protestant  regions 
than  in  Catholic  lands. 

Christmas  is  the  season  for  ex- 
changing presents.  It  is  not  dif- 
ficult to  understand  why  people 
should  be  filled  with  good  will  on 
the  Christ  Child’s  birthday.  “As 
long  as  you  did  it  for  one  of 
these,  the  least  of  my  brethren, 


you  did  it  for  me”  (Matthew 
25,40). 

In  Germany,  the  packages  of 
Christmas  gifts  were  called 
‘‘Christ  bundles.”  They  con- 
tained candy,  sugar  plums, 
cakes,  apples,  nuts,  dolls  and 
toys;  useful  things  like  clothes, 
caps,  mittens,  stockings,  shoes 
and  slippers;  and  things  “that 
belong  to  teaching,  obedience 
and  discipline,”  such  as  ABC  ta- 
bles, paper,  pencils,  books  and 
the  “Christ  rod.”  This  rod,  at- 
tached to  the  bundle,  was  a 
pointed  reminder  for  good  be- 
havior. 

The  Germans  have  always 
been  generous  in  their  giving  at 
Christmas.  They  buy  numerous 
presents;  and  the  women  often 
spend  months  making  fine 
pieces  of  needlework  for  their 
friends.  Even  the  smallest  chil- 
dren are  encouraged  to  make 
simple  gifts  for  their  parents, 
brothers  and  sisters. 

When  all  the  presents  have 
been  carefully  arranged  on  a 
large  table  near  the  tree,  along 
with  plates  of  apples,  nuts  and 
candies,  and  everyone  is 
breathlessly  waiting  for  the  gifts 
to  be  distributed  and  opened, 
suddenly  the  door  flies  open. 
Then  a large  package  is  thrown 
into  the  room  with  a cry  of 
“Julklapp”!  Such  presents  usu- 
ally have  many  wrappings;  and 
when  the  receiver  has  finally 
taken  off  all  the  coverings,  he 
finds  a small  but  precious  gift. 

On  New  Year’s  Day,  Germans 
reward  their  servants  and  others 
who  have  been  of  service  to 
them. 


0 


0 


In  German-speaking  coun- 
tries, a strange  legend  and 
superstition  originated  from  a 
combination  of  the  Christian 
festival  with  the  pre-Christian 
belief  that  the  souls  of  the  dead 
roamed  the  earth  after  the  sol- 
stice of  winter.  During  the  night 
of  December  28,  so  the  story 
goes,  the  souls  of  children  who 
have  died  without  baptism  wan- 
der through  the  open  spaces 
around  farms  and  villages,  led  by 
their  frightening  custodian, 
Lady  Hel  (who  was  the  Germanic 
goddess  of  the  underworld; 
hence  our  word  “hell”).  Each 
child  carries  a pitcher  filled  with 
the  tears  that  are  shed  during 
the  past  year  in  the  solitude  and 
anguish  of  Hel’s  dungeon. 

Now  God  in  His  mercy  allows 
these  children  to  be  saved  on  In- 
nocents’ Day.  If  a human  dis- 
cerns their  gentle  cries  through 
the  howling  storm  of  the  winter 
night,  and  if  he  sees  the  formless 
shape  of  such  a ghost  child  flut- 
tering in  the  dark,  then  he  must 
quickly  call  it  by  a Christian 
name.  Thus  the  child  can  be  re- 
leased from  the  power  of  Lady 
Hel  and,  bearing  a “baptismal” 
name,  it  may  join  the  Holy  Inno- 
cents in  the  bliss  of  eternal  hap- 
piness. 

Around  Berchtesgaden,  young 
men  band  themselves  into 
groups  for  the  purpose  of  firing 
guns  on  Christmas  Eve.  At  three 
o’clock  in  the  afternoon,  and 
again  at  eleven  at  night,  they 
gather  on  the  mountain  slopes 
and,  standing  in  long  lines,  fire 
heavy  pistols  or  specially  made 
mortars,  either  all  together  or  in 
rapid  sequence. 

These  are  just  a few  of  the 
many  customs  and  traditions  the 
German  people  enjoy  during  the 
joyous  Christmas  season. 


A Time  for 
Families , Friends 
To  Gather 


Christmas  in  Germany  has  an  exclusively 
family  atmosphere.  Restaurants,  cafes 
theatres  and  cinemas  are  closed.  But  by  way 
of  contrast,  New  Year’s  Eve  (Silvestrabend)  is 
an  occasion  for  going  out  or  joining  friends 
to  await  the  twelve  strokes  of  midnight. 

The  Germans  celebrate  the  New  Year  with 
as  much  enthusiasm  as  people  in  other  coun- 
tries, but  with  explosions  of  fireworks  rather 
than  a concert  of  noise.  The  symbolism  of 
course,  in  whatever  form,  has  long  been  a 
part  of  Dec.  31,  a survival  of  pagan  custom 
during  the  twelve  “rugged  nights’’ 
(Rauhnachte)  betweeen  Dec.  25  and  Jan.  6. 
During  these  dark,  cold  nights,  men  issued 
forth,  making  as  much  din  as  possible,  to 
chase  away  evil  spirits,  demons  and  the  souls 
of  the  dead,  who  wandered  at  large  over  the 
countryside. 

Cafes,  restaurants,  theatres  and  cinemas  all 
are  open  on  New  Year’s  Eve.  Many  theatres 
have  parties  for  the  audience  after  the  even- 
ing performance.  Since  more  and  more  Ger- 
mans go  out  to  celebrate,  it’s  advisable  to  re- 
serve a table  in  advance  at  one  of  the  many 
restaurants  which  have  dancing. 

Perchance  there  will  be  a chimney  sweep 
going  from  table  to  table.  Everyone  tries  to 
touch  him  as  he  passes,  since  the  man  in  black 
is  supposed  to  bring  good  luck.  Or  the  pro- 
prietor may  carry  a live,  pink  piglet,  another 
symbol  of  fortune,  through  the  restaurant. 
Be  that  as  it  may,  the  atmosphere  will  be 
merry  and  animated,  with  or  without  these 
manifestations  of  superstition,  which  Ger- 
mans don’t  really  believe  anyway. 

Many  Germans  give  private  parties  for 
their  friends  on  Silvester’s  Eve.  In  this  case, 
it’s  wise  not  to  wait  till  the  last  moment  to 
purchase  a supply  of  the  paper  streamers, 
fireworks  and  rockets  that  are  indispensable 

— cont.  next  page 
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to  celebrating.  You  should  know  that  German 
law  strictly  regulates  the  sale  and  use  of 
fireworks.  They  are  divided  into  several 
categories  and  each  category  is  identified  by 
colour. 

The  first  category  may  be  sold  to  children 
because  the  items  contain  no  powder.  Cate- 
gory II  items  contain  a maximum  of  20  grams 
of  powder  and  may  be  sold  only  to  persons 
over  18  years  of  age.  As  a general  rule,  spe- 
cial state  authorization  must  be  secured  by 
organizations  that  want  to  purchase  Category 
III  fireworks,  containing  larger  quanities  of 
powder.  The  law  forbids  the  sale  of  explosive 
fireworks  from  Dec.  1 to  26.  Category  I may 
be  sold  from  Dec.  27,  Category  III  only  on 
Dec.  30  and  31.  Finally,  fireworks  may  be  set 
off  only  between  midnight  on  New  Year’s  Eve 
and  1 a.m. 


While  Germans  wait  for  midnight,  they 
play  several  games  whose  origins  are  lost  in 
the  mists  of  time.  There  is,  for  instance, 
Bleigiessen,  or  lead  pouring,  to  predict  the 
future.  The  ingredients  are  inexpensively 
available  at  all  large  stores  and  consist  of  a 
long-handled  spoon  and  small  lumps  of  lead. 
Each  party  guest  places  a lump  of  lead  in  the 
spoon,  melts  it  over  a candle  flame,  then 
pours  it  quickly  into  a bowl  of  water.  The 
forms  and  shapes  taken  by  the  solidified  lead 
are  then  interpreted  to  reveal  what  the  com- 
ing year  has  in  store. 

And  if  you  don’t  believe  in  fortune  telling, 
there  is  always  the  possibility  of  making  New 
Year’s  resolutions  as  the  clock  chimes  twelve. 
Just  remember  to  hold  to  your  resolutions  for 
the  coming  12  months. 

— RL  Wostoupal 


A Time  for 
Decorating 
The  Tree 

The  German  speaking 
world  — specifically  Alsace, 
which  is  now  a part  of 
France  — is  credited  with 
originating  the  Christmas  tree 
as  it  is  known  today. 

It  was  an  old  North  Euro- 
pean custom  to  bring  ever- 
green indoors  in  winter,  as  a 
reminder  during  those  dark 
months  that  nature  still  lives. 
It  was  also  an  early  custom  in 
Germany  to  bring  fruit  tree 
branches  indoors,  where  the 
warmth  made  them  bloom  in 
midwinter. 

Then  there  is  the  carved 
wooden  pyramid,  which  also 
predates  the  Christmas  tree, 
and  resembled  the  tree  both 
in  shape  and  in  the  fact  that  it 
was  covered  with  small  deco- 
rations. All  of  these  things 
seem  to  have  amalgamated 
around  Strasbourg  at  the  very 
beginning  of  the  17th  century. 

There  are  two  existing 
documents  from  this  area, 
both  dated  between  1600  and 
1605  which  make  history’s 
first  mention  of  a complete 


tree,  brought  indoors  and 
decorated  with  coloured 
paper,  cakes  and  apples. 
There  is  considerable 
documentation  to  show  that 
the  tree  spread  eastward  from 
there  over  the  decades  that 
followed.  It  soon  was  known 
in  most  parts  of  Germany, 
though  it  didn’t  really  become 


When  the  weather  turns  cold, 
one  can  warm  himself  nicely  with 
soup,  and  in  Germany  they  have 
special  soups  for  the  winter. 
They  are  much  beloved  here, 
among  other  things  because  they 
are  not  all  too  difficult  to  pre- 
pare, even  by  today’s  standards. 

ONION  SOUP 

500  grams  onions 
80  grams  butter 
2 tablespoons  flour 
IV2  liter  bouillion 
2 egg  yolks 
pepper,  salt, 

1 glass  white  wine 
Vi  cup  cream 
4 slices  white  bread 
1 spoon  chives,  sauerkraut 
and  dill 


popular,  even  in  Germany, 
until  the  19th  century.  Soon 
thereafter  it  spread  to  many 
other  parts  of  the  world. 

German  immigrants  took  it 
to  America,  and  Queen  Vic- 
toria’s German  consort,  Prince 
Albert  of  Saxe-Coburg-Gotha, 
is  credited  with  having  popu- 
larized the  tree  in  England. 


Peel  the  onions  outdoors  if 
possible,  so  that  it  won’t  be 
necessary  for  you  to  cry  copi- 
ously. Cut  the  onions  into  fine 
rings  and  place  them  in  a pot 
with  some  margarine  until  they 
are  glassy.  Now  spread  with 
some  flour,  and  stir  well.  Pour 
over  the  bouillon  and  boil  for 
about  20  minutes  until  the  on- 
ions are  done.  Beat  the  egg  yolks 
in  some  cold  water  with  pepper 
and  salt,  and  pour  them  into  the 
soup,  which  has  been  removed 
from  the  heat.  Stir  constantly. 
Add  the  White  Wine  and  cream. 

The  onion  soup  is  served  in  a 
large,  prewarmed  tureen.  Before 
you  do,  though,  sprinkle  with 
bread  crumbs  toasted  golden 
brown  and  finely  hacked  spices. 


And  for  a Warming  Soup 
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A Time  for  Food- 
Bavarian  Style 

by  CW4  Bennett 

I  have  been  in  Bavaria  as  long  as  most,  I guess,  and 
have  a Bavarian  wife  and  mother-in-law  who  have 
taught  me  much  about  Bavarian  home  cooking  (talk 
about  the  supreme  sacrifice!).  However,  since  returning 
from  Thailand  in  1973  I have  had  the  opportunity  to 
spend  my  Sundays  cooking  in  a Bavarian  Gasthaus  in 
the  small  Bavarian  town  of  Gablingen,  just  a hop,  skip, 
and  jump  from  Field  Station  Augsburg,  the  “Home  of 
the  Professionals.” 

When  asked  if  I could  write  an  article  for  the  Journal 
about  typical  Holiday  cuisine,  I brought  all  of  my  Bava- 
rian to  bear  and  got  the  following  recipes  from  a very 
old  (1800)  Bavarian  cook  book  that  my  wife  received 
from  her  mother  on  her  wedding  day.  So  here  they  are 
and  I hope  you  like  them. 

Roast  Goose 

8-10  lb  goose 
Salt,  pepper,  sage 

Stuffing 

1  large  jar  sauerkraut 

1 large  onion 

2 tbsp  butter 

2 medium  tart  apples 

P/2  tbsp  caraway  seeds 

8-10  juniper  berries 
1 can  chunk  pineapple  (drained) 

1 small  bottle  of  champagne. 

Wash  sauerkraut  thoroughly.  Brown  onions  in  butter 
and  add  sauerkraut  and  other  remaining  ingredients. 
Bring  to  boil  and  simmer  lA  hour.  Meanwhile,  wash 
goose  in  cold  water  and  rub  inside  and  out  with  salt, 
pepper,  and  sage  mixture.  Allow  sauerkraut  to  cool  for 
10-15  minutes,  then  drain  and  stuff  goose  with  it. 

Bake  goose  in  oven  350  degrees  about  20  minutes  per 
pound.  Prick  breast  skin  often  so  that  grease  drains  out. 


Bavarian  Red  Cabbage 

1 large  head  red  cabbage,  shredded 

2 tbsp  butter 

2 large  onion 
8-10  whole  cloves 

3 tbsps  vinegar  (cider) 

3 tbsp  sugar 

1 large  tart  apple 

Salt  and  pepper  to  taste 
3-4  cups  beef  bouillon  or  clear  beef  soup 

3 tbsp  corn  starch 

Brown  onions  in  butter.  Add  cabbage  and  remaining 
ingredients  except  cornstarch.  Pare  apples  and  slice  be- 
fore adding  to  cabbage.  Bring  to  boil  and  stir  well,  then 
simmer  about  two  hours.  If  it  appears  that  cabbage  will 
boil  dry  add  more  bouillon.  Just  before  serving  thin 
cornstarch  with  water  and  add  to  cabbage  to  thicken. 
Vinegar  and  sugar  can  be  adjusted  to  your  family’s  taste 
by  adding  more  or  less  as  appropriate. 

Bavarian  Bread  Dumplings 

1 day  old  loaf  French  bread 

2 tbsp  butter 

1 large  onion 

54  lb  ham,  finely  cut  up 
flour 

4 eggs 

A little  over  a pint  of  fresh  milk 
Salt,  pepper  to  taste 
Fresh  parsley. 

Slice  bread  in  paper  thin  slices.  Brown  onion  and 
ham  in  butter.  Beat  eggs  into  milk  and  pour  over 
bread  in  large  bowl.  Let  soak  about  15  minutes,  while 
onion/ham  mixture  cools.  Add  all  ingredients  to  bread 
mixture  to  form  a dough.  Amount  of  flour  should  be 
gaged  to  bread  mixture  so  that  you  can  form  balls  that 
do  not  settle  appreciably  when  set  on  a hard  surface. 
Form  8-10  balls  from  mixture.  Drop  into  large  cooking 
pot  half  full  of  boiling  water,  boil  about  20  minutes,  and 
serve  with  goose.  You  can  melt  butter  and  simmer  with 
chopped  parsley  to  serve  over  the  dumplings  or  make  a 
chicken  gravy  since  the  goose  drippings  will  be  too 
greasy  for  gravy. 

And  there  you  have  it!  A traditional  Bavarian 
Christmas  dinner.  If  you  are  the  sophisticated  type  you 
can  serve  a nice  Rhine  wine  with  the  meal.  Here  in 
Bavaria  we  like  it  with  a nice  stein  of  cold  Bavarian 
beer. 

Guten  Appetite! 
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A Time  for 
Sharing , 
A Time  for 
Caring 


It’s  not  his  usual  method  of  transporta- 
tion, but  this  Santa  is  making  his  rounds 
near  the  Wall  in  Berlin  via  an  Army  ve- 
hicle. 


Christmas  in  Berlin. ..somber  buildings  surrounded  by  a grey 
wall. ..twinkling  Christmas  lights  on  the  Ku'damm...the  joy. ..the 
loneliness  of  separation  from  loved  ones  experienced  by  single  soldiers 
all  over  the  world.  The  elements  of  Christmas  in  Berlin  are  essentially  no 
different  from  those  that  make  up  Christmas  elsewhere. 

The  US  Army  in  Berlin  hopes  to  make  this  a joy-filled  season  for 
everyone,  with  the  help  of  their  Berliner  friends.  This  year,  the 
command  hopes  to  repeat  the  success  of  last  year's  "Operation 
Christmas  Cheer,"  a USAREUR-sponsored  program  in  which  Field 
Station  Berlin  has  been  asked  to  participate.  The  concept  is  simple,  the 
benefits  immeasurable. 

It  works  like  this:  The  German  public  is  contacted  through  the  local 
media  in  an  attempt  to  identify  those  Berliners  interested  in  opening 
their  homes  to  American  soldiers  during  the  holiday  season.  At  the  same 
time,  interested  soldiers  are  identified  through  their  units  and  lists  are 
sent  to  the  Community  Relations  Office.  Families  are  "matched  up"  with 
soldiers;  both  parties  are  given  a little  background  information  on  each 
other  and  initial  visits  are  made. 

Operation  Christmas  Cheer  is  only  one  of  the  many  ways  soldiers  in 
Berlin  celebrate  Christmas.  Throughout  the  season,  members  reach  out 
to  their  Berlin  neighbors  as  well  as  their  fellow  soldiers  and  families. 

The  field  station's  Enlisted  Wives  Club  and  the  local  Recreation 
Center,  the  Hi-Lite,  teamed  up  years  ago  to  begin  a tradition  of  spreading 
Christmas  cheer  with  the  emphasis  on  children. 

This  year,  largely  through  the  efforts  of  the  Wives'  Club  president, 
Mary  Westerling,  Santa  will  visit  the  housing  areas  in  Berlin.  The  wives 
will  be  volunteering  their  services  to  answer  telephone  calls  from  those 
who  would  like  Santa  to  visit  their  homes.  They  will  take  down  pertinent 
information  from  callers  — addresses,  names  of  children  in  the 
household  and  any  special  requests.  The  Santas  will  be  volunteers  from 
the  field  station,  as  will  those  who  drive  them  around  on  their  house 
calls. 

Volunteers  will  also  be  helping  to  put  on  a Christmas  party  for 
German  orphans  and  dependent  children  at  the  Recreation  Center. 

— LT  Barbara  A.  Peterson 
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A Time  for 

The  Tantalizing  Smells 


— PFC  Robert  Wood 

The  holidays  are  traditionally  a time  for 
family  gatherings  complete  with  the  exchange 
of  gifts  among  relatives  and  friends  and  fes- 
tive celebration.  An  important  part  of  these 
activities  is  the  seasonal  food  and  drink 
adorning  the  Christmas  table. 

For  those  of  us  stationed  in  Germany  the 
tantalizing  odors  of  German  Christmas  foods 
and  warming  sensation  of  traditional  drinks 
add  new  pleasures  to  the  holiday  season.  The 
names  and  recipes  for  a few  of  these  German 
treats  are  listed  below  with  the  hope  that  they 
may  be  shared  and  enjoyed  during  the  forth- 
coming holidays.  They  were  contributed  by 
members  of  the  66th  MI  Germany. 


LEBKUCHEN 

This  is  a cookie  of  honey,  spice  and  candied 
fruit,  often  frosted  with  chocolate  or  clear 
icing.  Most  production  of  Lebkuchen  takes 
place  in  or  near  the  Christmas  city  of 
Nurnberg. 

% lb  honey 

6 oz  sugar 

IV2  lb  flour 

Pinch  baking  soda 
1 tsp  baking  powder 
V2  lb  chopped  almonds 

3 oz  candied  orange  peel 

3 oz  candied  lemon  peel 

V2  tsp  ground  cloves 

V2  tsp  ground  cinnamon 

V2  tsp  ground  ginger 

Bring  honey  with  half  the  sugar  to  a boil 
and  keep  boiling  until  it  drops  into  beads 
from  a spoon.  Leave  to  cool,  then  pour  it  over 
the  sifted  flour.  Add  baking  powder  and 
baking  soda.  Knead  to  a smooth  dough  and 
leave  for  two  days.  Boil  remaining  sugar  with 
a little  water  to  form  a syrup.  Quickly  saute 
almonds  in  this.  Blend  syrup  and  almonds 
into  the  dough  as  quickly  as  possible,  adding 
spices  and  ginger.  Roll  out  dough  on  a 


floured  board.  Cut  with  a sharp  knife, 
sprinkle  with  chopped  peel  and  leave  in  a 
warm  place  until  the  next  day.  Place  each 
cookie  on  a wafer  (if  desired)  and  bake  in  a 
hot  oven.  While  still  warm,  brush  with  a sugar 
glaze. 

POMERANIAN  GOOSE 

Young  goose,  about  8 lb 

1 lb  small  apples 

75  grams  raisins  & currants 
!4  pint  bouillon 
V2  lemon 

salt  8c  pepper 

2 tbsp  bread  crumbs 
pinch  of  ground  cloves 

100  grams  sliced  almonds 
2 tbsp  oil 

Peel  the  apples,  but  don’t  slice  or  core 
them.  Wash  and  dry  the  currants.  Squeeze 
the  lemons.  Set  the  oven  at  about  200°C  (ap- 
prox. 400°F).  Wash  and  quickly  dry  the 
goose.  Rub  it  inside  and  outside  with  pepper 
and  salt.  Put  the  apples  in  a roasting  pan, 
spreading  them  with  the  raisins,  currants  and 
bread  crumbs.  Put  the  goose  in  the  preheated 

— cont.  next  page 


— Smells  cont. 

oven,  pouring  the  bouillon  and  lemon  juice 
over  it. 

Add  the  ground  cloves,  oil  and  almond 
slices.  Cover  the  goose  and  stew  for  about  40 
minutes.  Remove  the  cover  and  leave  the 
goose  in  the  oven  for  another  hour  so  that  it 
browns  nicely.  Leave  it  in  the  oven  another  10 
minutes  after  it  is  done. 

BAVARIAN  LEG  OF  VEAL  GLACE 

to  grace  your  table  on  Christmas  Day. 

2 lb  leg  of  veal 
6 tbsp  butter 
1 onion 

1 bunch  of  parsley 
1 carrot 

Vi  a celery  root  (celeriac) 

Salt  & pepper 
1 cup  water 

Rub  meat  with  salt  and  pepper  and  let 
stand  for  one  hour.  Melt  butter  in  roasting 
pan,  let  it  brown  in  the  oven.  Then  place  leg 
of  veal  in  pan  and  roast  until  brown.  Add 
finely  chopped  vegetables,  water,  cover  and 
braise  for  Wi-2  hours.  Baste  occasionally. 
Just  before  serving,  pour  more  browned 
butter  over  the  veal  leg. 

STUFFED  TURKEY  WITH  RICE 

Plump  turkey,  size  of  your  choice 
large  onion 
8 tbsp  butter 

About  10  oz  each  dried  prunes,  apricots, 
raisins 

1 large  apple 
Fat  bacon  slices 
Salt  & pepper 

Rice  for  number  of  servings  desired 
Vz  to  Vi  cup  rum 
1 cup  water 

One  day  ahead,  soak  dried  fruit  in  water. 
Wash  turkey  and  dry  well,  both  inside  and 
out.  Rub  salt  and  pepper  into  the  skin.  Peel 
and  core  apple,  cut  slices  into  soaked  fruit, 
then  stuff  turkey  with  this  mixture,  saving  a 
little.  Wrap  bacon  slices  around  the  turkey 


and  put  into  a hot  (430-480  degrees  F)  oven. 
Baste  frequently  to  prevent  dryness.  Count 
on  a roasting  time  of  30-40  minutes  per 
pound  of  turkey.  Cook  rice  so  it  will  be 
finished  at  the  same  time  as  the  turkey.  Heat 
remaining  fruit  mixture.  Pile  rice  onto  a large 
platter,  place  turkey  on  top  (remove  bacon 
slices),  garnish  with  hot  fruit  and  freshly 
sliced  apples. 

SAUCE:  Remove  fruit  filling  from  inside  of 
turkey  to  a small  pan.  Add  some  of  the  pan 
juices,  rum  and  a little  salt  and  pepper.  Bring 
to  boiling.  If  the  sauce  is  too  thin  for  your 
taste,  thicken  with  a little  flour  or  cornstarch 
stirred  smooth  in  water.  If  you  have  a blen- 
der, the  sauce  will  thicken  nicely  without 
flour.  Just  reheat  sauce  before  serving. 


RHENISH  CHRISTMAS  SALAD 

1 lb  potatoes 
!4  lb  cold  roast  veal 
7 5 lb  salami 

1 herring  filet 
Vi  lb  apples 

2 dill  pickles 
1 onion 

1 tbsp  vinegar 
Salt 

Sugar 

2 oz  mayonnaise 
Vi  cup  sour  cream 
2 eggs 

Parsley 
10  walnuts 

Boil  potatoes  in  their  skins,  cool  well,  peel 
and  cube.  Cube  or  chop  cold  veal,  salami, 
herring,  apples,  dill  pickles  and  onion  and 
add  to  potatoes.  Break  walnut  meats  in  half 
and  add.  Mix  all  ingredients  with  4 cups 
water,  the  vinegar,  salt  and  sugar  to  taste. 
Thin  mayonnaise  with  sour  cream  and  mix 
well  into  salad.  Slice  or  chop  hard  boiled  eggs 
and  use  as  garnish  together  with  parsley 
sprigs.  You  can  eat  plain  boiled  potatoes  with 
the  salad  if  you  like. 
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Light  Holidays 
With  Fiery  Punch 

And  now,  some  punch  for  those  cold  winter 
evenings,  and  especially  Christmas  Eve. 


POTSDAM  PUNCH 


This  hot  drink  comes  from  Potsdam  near 
Berlin  and  once  was  the  favorite  drink  of  the 
Imperial  Court. 

300  grams  sugar 
Vz  liter  water 
1 bottle  dry  Rhine  wine 
XA  liter  rum 

Juice  of  a lemon 

Boil  the  sugar  and  water  together  and  add 
to  wine.  Heat  to  the  boiling  point,  but  do  not 
boil  or  the  aroma  will  be  spoiled.  Remove 
from  the  flame.  Place  the  rum  in  a small  pan 
and  carefully  set  aflame.  Pour  the  burning 
rum  into  the  punch  and  add  the  lemon  juice 
somewhat  later.  It’s  warm  and  comforting. 

PUNCH  WITH  BEER  AND  LEMONS 

especially  refreshing  after  a long  tiring  day. 

2/4  deciliters  water 
250  grams  sugar 

Rind  of  a lemon 
2/4  deciliters  lemon  juice 
U/4  deciliters  grapefruit  juice 
Handful  of  ice  cubes 
3%  deciliters  light  beer 
6 slices  of  lemon 
Cloves 

Boil  the  water  and  the  sugar  together.  Add 
the  lemon  rind  and  let  the  mixture  simmer 
for  several  minutes.  Remove  the  lemon  rind 
from  the  punch  once  more  and  let  everything 
cool  well.  Add  both  kinds  of  juice.  Put  the  ice 
cubes  in  a pitcher  and  pour  the  punch  over  it. 
Add  the  beer  just  before  serving.  Put  one  or 
two  cloves  into  each  lemon  slice  and  place 
them  in  the  punch.  Serve  ice  cold. 


FEUERZANGENBOWLE 
(Fire  Princess  Bowl) 

A really  sensational  Christmas  Punch  to  serve 
with  holiday  baking. 

250-gram  sugar-loaf,  which  the  Germans 
call  “Zuckerhut”.  (You  can  find  this  sugar 
“candle”  in  any  of  the  luxury  food  shops 
called  Feinkostladen.  If  necessary,  you  can 
also  use  lump  sugar) 

!4  bottle  rum,  which  must  be  at  least  50 
percent  alcohol,  so  that  it  burns  well. 

2 bottles  light  red  wine. 

Juice  of  4 strong  lemons. 

Put  the  red  wine  in  a heat  resistant  punch- 
bowl and  place  over  an  alcohol  burner  at  full 
flame.  Heat  until  it  foams  slightly.  Don’t  let  it 
boil,  though,  as  this  will  spoil  the  taste.  You 
can  also  use  some  other  source  of  heat,  which 
will  permit  things  to  go  faster.  Turn  down  the 
alcohol  flame  to  keep  the  wine  warm.  Now 
get  out  the  FEUERZANGE,  literally  “fire 
tongs,”  actually  a sort  of  bridge  just  for  this 
purpose,  with  slots  in  it.  Place  it  across  the 
bowl  and  place  the  sugar-loaf  or  lump  sugar 
on  it.  Add  the  juice  of  the  lemons.  Now 
comes  the  big  moment,  for  which  all  partici- 
pants in  the  ceremony  have  been  waiting. 
Pour  the  rum  over  the  sugar  until  it  is  thor- 
oughly saturated  and  set  it  afire!  Again  and 
again,  ladle  the  remaining  rum  over  the 
sugar,  until  it  has  melted,  turning  a glowing 
red  and  dripped  into  the  wine.  Stir  once 
more  and,  if  possible,  put  it  into  the  glasses 
while  it  still  is  flaming. 
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A Season  for  the  Baking 
Of  Regional  Specialties 


You  can  say  what  you  like: 
German  women  know  how  to 
bake.  And  they  have  lots  of  spe- 
cialties that  every  woman  can  put 
on  the  table,  fresh  from  the 
oven.  Like  many  other  German 
food  specialties,  baked  goods  are 
a regional  matter  in  Germany. 
Here  is  one  from  Swabia. 
Warning — this  specialty  may 
contain  a few  calories! 

APFELKUCHEN 
“SCHWABISCH” 
(Swabian  Apple  Cake) 

1 lb  + 6 tbsp  flour 
1 *4  oz.  dry  yeast 
1 V4  cups  skim  milk 
4 tbsp  sugar 
pinch  salt 

1 egg 

2 tbsp.  butter 

For  the  topping:  2*4  lbs.  (about 
7*4  cups  sliced)  apples,  5 tbsp 
dry  bread  crumbs  (kind  used  for 
breading  chops  or  schnitzel);  2 


tbsp  cinnamon,  6*4  tbsp  sugar,  3 
tbsp  butter,  4tbs.  blanched, 
splintered  almonds. 

Dissolve  yeast  in  milk,  then 
add  to  flour  and  mix  well  into  a 
dough.  Cover  bowl  with  a warm 
cloth,  set  aside  in  a draft-free 
place  and  let  rise  about  30  min- 
utes. Now  add  sugar,  salt,  egg 
and  butter  cut  in  small  pieces. 
Knead  quickly  into  a round  ball 
(dough  should  not  stick  to 
bowl).  Grease  baking  sheet,  roll 
dough  out  onto  it  and  let  rise 
again  for  about  30  minutes. 
During  this  time,  apples  should 
be  peeled,  quartered,  cored  and 
cut  in  thin  slices.  Sprinkle  dough 
with  crumbs,  cinnamon  and  3 
tbsp.  sugar.  Cover  dough  with 
rows  of  apple  slices,  let  dough 
rise  about  25  minutes,  then 
sprinkle  with  314  tbsp  sugar  and 
almond  splinters.  Bake  for  about 
40  minutes.  In  a pre-heated  oven 
at  about  325°  F. 
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Though  the  Advent  calendar 
is  of  Scandinavian  origin, 
Germany  was  largely  respon- 
sible for  introducing  it  to  the 
rest  of  the  world.  This  item 
with  its  24  “windows,”  is 
hardly  produced  anywhere 
but  in  Germany  and  Scan- 
dinavia, and  only  Germany 
does  any  marked  amount  of 
exporting. 

As  everyone  must  know  by 
now,  the  Advent  calendar 
usually  consists  of  a cluttered 
scene,  normally  a winter  one, 
in  the  countryside  or  in  a 
picturesque  town.  There  is  a 
window  on  every  feature  of  it, 
to  be  opened  on  each  De- 
cember day  through  Christ- 
mas Eve. 


A Season 
Of  Advent, 
Of  Counting 


One  day,  perhaps,  a low 
stone  in  a building  reveals  be- 
hind it  a mouse  family  around 
the  Christmas  tree;  the  next 
day  an  owl  with  a candle  is 
discovered  in  the  church 
steeple,  the  next  day  a guar- 
dian angel  in  a star. 


Thanks  to  prosperity,  we 
suppose,  the  calendar  has 
been  getting  more  compli- 
cated in  recent  years,  and  has 
been  taking  on  new  forms. 
Nowadays,  we  have  the  expen- 
sive, three-dimensional, 
“build-it-yourself ’ calendar;  a 
gingerbread  “witch”  house, 
perhaps,  or  a stylized  angel  or 
Christmas  tree,  each  with 
those  24  windows  on  all  sides. 

The  drive  for  new  ideas  also 
has  led  to  experimentation 
with  scenes  from  other  coun- 
tries: Brittany,  Ireland,  Spain. 
But  traditional  scenes  con- 
tinue to  account  for  the  most 
sales;  both  the  domestic  and 
foreign  markets  seem  to  like  it 
that  way. 
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As  the  first  cold  weather  settles  onto  Augsburg  and  the 
snow  begins  to  pile  up,  the  hustle  and  bustle  of  the  city 
is  slowed  by  the  opening  scenes  of  the  Christkindl 
Markt. 

The  open-air  “Christ  Child  Market”  attracts  visitors 
of  all  ages  and  interests,  as  they  gather  around  various 
exhibits,  booths  and  displays.  Although  smaller  than  the 
famed  markets  in  Munich  and  Nurnberg,  the  Augsburg 
Christkindl  Markt  has  much  to  offer  shoppers  and 
sightseers  in  the  way  of  pine-bough-covered  stands  and 
an  infectious  “Christmas  is  Coming”  mood. 

Among  the  many  specialties  of  the  area  offered  are 
the  little  figures,  or  dolls,  which  are  hand-made  from 
prunes  and  nuts.  The  dolls  are  dressed  to  depict  re- 
gional costumes.  The  figures’  expression  of  wrinkled 
faces  very  nearly  mirror  faces  of  long-standing  farmers 
of  the  area.  Prices  are  neither  cheap  nor  expensive, 
ranging  from  5 Deutsch  Marks,  or  about  $2.80,  to 
higher-priced  dolls. 

Attractive  nutcrackers  in  the  form  of  decorative  sol- 
diers are  also  popular  items.  But,  as  one  Bavarian  lady 
remarked,  they  are  mostly  for  show.  “If  you  really  want 
to  crack  nuts,”  she  says,  “You  would  want  to  use  one  of 
those  20  Deutsch  Mark  metal  nutcrackers.” 

Every  type  of  Christmas  decoration  is  offered  for  sale 
in  the  booths;  children’s  toy  displays  put  Santa’s  work- 
shop to  shame.  A wide  variety  of  goods  is  offered  in  the 
Yuletide  market,  from  sweaters  and  heavy  winter  socks 
to  spices  and  candy. 

Personalized  beer  steins  are  plentiful  in  this  beer- 
drinking city,  but  there  are  no  “bargains”  in  the  mugs. 
Housewares,  too,  are  expensive,  but  may  be  offset  in 
the  minds  of  the  purchasers  for  the  items’  decoration, 
novelty  and  German  charm. 

Many  go  to  the  market  for  their  Christmas  shopping, 
but  more  to  to  enjoy  the  broadcasted  songs  over  the 
square  and  see  the  large,  decorative  nativity  scene  near 
the  old,  covered  fountain. 

From  time  to  time,  groups  of  children  stroll  by  sing- 
ing carols.  Friends  meet  and  strike  up  a conversation. 
Children  look  about  wide-eyed. 

Stopping  by  the  market  for  shopping,  sight-seeing  or 
out  of  curiosity,  is  a grand  German  way  of  picking  up 
the  Christmas  spirit. 


The  Taste  of 
Bohemian  Carp 


This  fish  supposedly  is  eaten 
only  at  Christmas  time  in  Ger- 
many. That’s  when  either  a 
goose  or  a carp  is  set  upon  the 
festive  table.  However,  there  are 
some  who  do  not  choose  to  be 
held  to  this  custom,  preferring 
to  set  this  meal  on  the  table  in 
the  crisp  months  of  autumn. 

BOHEMIAN  CARP 

2 lbs  carp 
Salt 

70  grams  butter 
onions 

2 Parsley,  soup  greens, 
lemon  rind 
10  grams  bread  crust 
50  grams  anchovy  butter 

Clean  and  prepare  carp.  Wash 
it  in  cold  water  and  then  dry. 
Salt  the  fish  and  place  it  in  the 
roasting  pan,  back  upward.  Bake 
the  onions,  parsley  soup  greens 
and  lemon  rinds  in  the  butter. 
Baste  the  carp  and  place  it  in  a 
hot  oven.  The  carp  is  half  done 
after  about  10  minutes.  Don’t 
forget  that  it  must  be  regularly 
basted.  After  removing  the 
greens,  pour  the  anchovy  butter 
over  the  fish.  Let  it  steep  until  it 
is  completely  done.  Then  the 
Bohemian  carp  is  ready  for 
serving.  AND  IF  THAT 
DOESN’T  TASTE  GOOD!!! 


PANAMA 


A Time  to 

Toast 

the 

Season 

by  Alice  Moore 

During  the  Christmas/New  Year  Holidays  in 
Panama,  Dec.  24  through  Jan.  6,  one  would  more 
than  likely  be  offered  a cup  of  “rom  ponche”  to 
toast  the  season.  This  rum  punch  is  very  much  like 
the  egg  nog  prepared  in  the  US.  A delicious  drink, 
it  could  come  before  or  after  a delicious  holiday 
meal  of  aroz  con  polio,  or  a seafood  paella, 
tamales,  and  plantain  baked  in  brown  sugar.  While 
the  meal  might  be  one  served  at  other  times  dur- 
ing the  year,  “rom  ponche”  is  usually  only  made  at 
Christmastime.  Below  you  will  find  one  family’s 
“secret”  to  the  best  “rom  ponche”  in  Panama. 

The  Christmas  season  in  Panama  is  celebrated 
with  a variety  of  customs,  many  of  which  are  very 
similar  to  customs  in  the  US.  Christmas  is  a very 
religious  holiday  in  Panama  and  many  families 
evidence  this  by  the  loving  care  and  attention  they 
give  to  the  “nacimiento”  (creche  scene)  they  set  up 
in  their  homes.  Some  nacimientos  are  so  extensive 
that  it  takes  a whole  room  to  accommodate  them. 
Many  are  passed  from  generation  to  generation 
and  some  are  quite  valuable. 

During  Christmastime,  a familiar  sight  in 
Panama  is  that  of  the  children’s  “posadas”  (carol- 
ing). The  posada  is  actually  a kind  of  reenactment 
of  Mary  and  Joseph’s  attempt  to  find  a “room  at 
the  inn”  (posada  is  literally  translated  to  mean 
“inn”).  Each  night  children  from  a certain 
neighborhood  will  select  a different  house  in  that 
neighborhood  to  visit.  They  will  ask  if  there  is 
room  at  the  inn  and  even  though  they  are  told 
“no”  they  are  given  something  to  eat.  During  the 
course  of  the  evening,  they  sing  for  their  hosts. 
This  is  a very  special  custom  and  the  children 
spend  much  time  in  practice  for  the  posadas. 


“Noche  Buena”  (Christmas  Eve)  is  more  widely 
celebrated  in  Panama  than  is  Christmas  Day.  At 
this  time,  the  children  may  have  a party  with  a 
pinata  of  Santa  Claus  to  break.  Most  Panamanians 
attend  mass  at  midnight,  Dec.  24,  and  again  on  the 
31st  as  New  Year’s  Eve  is  also  a big  celebration. 
The  season  ends  on  Jan.  6,  “Dia  de  los  Reyes 
Magos”  (Three  Kings  Day)  when  many  families  ex- 
change their  Christmas  gifts. 

Many  who  come  to  Panama  which  is  at  its  “sun- 
shinniest”  at  that  time  of  year  find  it  quite  difficult 
to  celebrate  Christmas  “without  snow.”  However,  a 
Panamanian’s  response  to  this  might  be  “did  it 
snow  in  Bethlehem  the  night  that  Christ  was 
born?” 


ROM  PONCHE 

1 large  can  evaporated  milk  (save  can) 

Vi  can  water  (evaporated  milk  can) 

% cup  sugar 
1 tbsp  cornstarch 
% cup  rum 
XA  tsp  cinnamon 
1 tsp  vanilla  (or  to  taste) 

3 egg  yolks  (beaten) 

Mix  all  ingredients  except  rum.  Cook  over  low 
heat,  stirring  constantly,  until  mixture  boils.  Remove 
from  heat.  When  mixture  reaches  room  temper- 
ature, add  rum.  (If  punch  is  too  thick,  mix  it  in  a 
blender;  too  thin,  add  more  cornstarch.)  ALWAYS 
STIR  WHEN  OVER  HEAT.  Serve  cold.  Makes 
about  8 cups. 
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TURKEY 

A Time  of  Celebrating 
With  Friends 
Of  Different  Beliefs 


In  Turkey,  where  most  of  the 
people  are  Moslems,  the  Chris- 
tian holiday  of  Christmas  is  not 
celebrated.  Instead,  special 
meals  are  prepared  at  year’s  end 
for  the  New  Year’s  Celebrations, 
the  main  holiday  period  during 
this  time. 

Mrs.  Oktai  Kuru,  the  wife  of 
Det  4’s  Turkish  translator,  pre- 
pared the  following  recipes.  The 
Kurus  are  long  time  residents  of 
the  Sinop  area  and  well  known  at 
the  detachment. 


RICE  WITH  MUSSELS 

2 cups  clean  uncooked  rice 
100  mussels  boiled  and  cleaned 

1 tbsp  tomato  paste 

2 finely  chopped  onions 
Vi  cup  salad  oil 

1 tbsp  salt 

4 cups  water 

Vi  tsp  white  pepper 

NOTE:  Clams,  oysters,  shrimp, 
etc.  can  be  substituted  for  the 
mussels. 

Lightly  season  mussels  with 
salt  and  pepper.  Saute  onions  in 
salad  oil  in  a medium  saucepan 
for  5 to  7 minutes  or  until 
browned.  Add  tomato  paste  to 
onions  and  stir  to  mix.  Place  the 
mussels  in  the  mixture  then  stir 
once  or  twice.  Add  the  water  to 
the  mixture.  Add  a pinch  of  salt 
and  white  pepper.  Bring  mixture 
to  a boil.  Add  the  rice,  reduce 
the  heat,  and  cook  slowly  about 
20  minutes  or  until  liquid  is  ab- 
sorbed and  rice  is  fluffy.  Place 
on  platter  and  serve  warm. 


CIRCASSIAN  CHICKEN 

1 cleaned  chicken 

2 pounds  shelled  walnuts 
Vi  loaf  dry  bread 

V%  bunch  parsley 
Vi  tbsp  red  (hot)  pepper  (Use 
according  to  individual 
taste) 

Vi  tsp  salt 

Vi  tsp  white  pepper 

Vi  cup  salad  oil 


Clean  chicken  and  place  in  a 
large  saucepan,  cover  with  water 
and  simmer  for  about  1 hour  or 
until  cooked.  Remove  chicken, 
strain  liquid  and  reserve.  Finely 
chop  the  walnuts.  Break  up 
bread  into  fine  breadcrumbs  and 
add  half  of  the  red  pepper.  Mix 
the  walnuts  with  the  bread  mix- 
ture in  a bowl.  Moisten  the  mix- 
ture with  some  of  the  chicken 
broth.  Add  a pinch  of  salt,  white 
pepper  and  red  pepper.  Remove 
all  meat  from  the  chicken  and 
dice  into  small  pieces.  Place  chic- 
ken on  a platter  and  add  a pinch 
of  salt  and  white  pepper.  Add 
the  salad  oil  and  parsley  to  the 
mixture.  Add  the  mixture  to  the 
chicken  and  serve. 


Time  of  Thanksgiving 


Chusok  — it’s  a time  to  offer 
thanks  for  bumper  harvests. 

Americans  have  their 
Thanksgiving  Day — Koreans 
have  their  Chusok.  This  year, 
it  was  celebrated  on  Sept.  17, 
and  members  of  INSCOM’s 
501st  MI  Group  participated 
in  the  ceremonies. 

Chusok  has  been  celebrated 
in  Korean  for  the  last  1500 
years  and  although  many  of 
the  traditions  are  observed 
only  by  those  of  Buddhist  faith, 
all  Koreans  take  part  in  some 
portion  of  the  activities. 

On  Chusok,  families  return 
to  their  ancestral  homes  and 
hold  memorial  services  to 
honor  their  forefathers  with 
dishes  prepared  from  the  new 
crop  of  rice,  fruit  and  vege- 
table. Along  with  the  food, 
many  of  the  Korean  people 


celebrate  with  newly  made 
wines. 

Visiting  the  graves  of  an- 
cestors on  the  mountain  side  is 
the  major  activity  of  the  day. 
Relatives  go  to  family  grave 
sites  to  cut  grass  and  perform 
any  work  necessary  to  keep 
the  graves  in  good  repair.  A 
memorial  service  is  held  at  the 
site  with  various  foods  being 
especially  prepared  for  the 
occasion. 

Besides  celebrating  the 
holiday  with  family  and 
friends,  501st  MI  members  vi- 
sited Saint  Vincent’s  Home  for 
Amerasians  in  Bup  Yong, 
Korea,  and  held  a Chusok 
feast  with  a decidedly  Ameri- 
can flavor. 

The  children  enjoyed  their 
meal  of  hamburgers,  hot  dogs 
plus  the  traditional  rice  cakes 
and  fruits.  It  was  one  of  the 
best  visits  ever. 
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United  States 

A Time  for  Remembering 
Seasons  Past 

Through  Customs,  Foods 


American  holiday  customs  and  foods 
are  as  diverse  as  the  nationalities  which 
make  up  this  great  country.  And,  each 
year,  the  family  holiday  table  reflects  the 
ethnic  origins  of  its  owners. 

However,  if  you  care  to  take  a step 
back  in  our  own  American  history,  then 
visit  the  colonial  town  of  Williamsburg, 
VA,  during  this  holiday  season.  There 
you’ll  not  only  see  elegant  doors  deco- 
rated with  hand-made  wreaths  of  fruit 
and  freshly-gathered  boughs  but  you’ll 
also  be  seated  at  a table  laden  with  what 
residents  refer  to  as  colonial  American 
holiday  food. 

You  see,  towns  like  Williamsburg, 
Jamestown  and  Yorktown  plus  others 
like  Plymouth  in  Massachusetts,  have 
preserved  this  type  of  colonial  cooking 
and  each  year  serve  it  to  the  delight  of 
many  guests.  Some  kitchens  in  these  re- 
stored and  historical  settings  even  use 
methods  of  cooking  employed  by  the 
Pilgrims. 

The  aroma  as  well  as  the  taste  is  deli- 
cious and  well  worth  the  time  (and 
calories)  spent  during  a visit. 

If  you  are  unable  to  visit  a point  of 
American  colonial  history  this  year,  let 
me  share  some  of  my  family’s  favorite 
recipes  with  yours. 

Walk  into  a colonial  inn  in  Historic 
Williamsburg  and  your  waiter,  dressed 
in  a period  costume,  will  immediately 
offer  you  some  spiced  cider,  “to  take  the 
chill  away.”  It’s  delightful,  warming  and 
easy  to  make  at  home. 


SPICED  CIDER 

!4  gal  apple  cider 

1 cup  sugar 

2 cups  orange  juice 
V%  cup  lemon  juice 

3 long  sticks  cinnamon 
2 tsp  whole  cloves 

1  whole  nutmeg,  cracked 
1 tbsp  grated  orange  peel 
Put  the  cinnamon,  cloves,  nutmeg  and 
orange  peel  in  a tea  diffuser  or  a 
cheesecloth  bag.  Combine  cider  and 
sugar  in  saucepan  and  simmer  for  15 
minutes.  Remove  spices.  Add  lemon  and 
orange  juices.  Heat  until  bubbly.  Pour 
into  cups  and  add  fresh  spices  or  a slice 
of  orange  for  decoration 

Next  comes  the  soup,  this  time  a 
creamy  peanut  variety.  It’s  hearty  and, 
sometimes  unfortunately  filling,  but  al- 
ways delightful. 

CREAMY  PEANUT  SOUP 

1 small  onion,  chopped 

2 stalks  celery,  chopped 
lA  lb  butter 

3 cup  chicken  broth 
1 cup  peanut  butter 

1 pint  cream  or  half  and  half 
Saute  onion  and  celery  in  butter  until 
tender.  Add  peanut  butter,  stirring  until 
very  creamy  in  consistency.  Add  chicken 
broth  and  blend  well.  Gradually  stir  in 
cream.  Heat  until  desired  serving  tem- 
perature, stirring  continually.  Season 
with  salt  and  pepper  and  sprinkle  chop- 
ped peanuts  on  top  when  serving,  if  de- 
sired. 
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When  it  comes  time  for  the  main 
course,  you  can  always  expect  a turkey 
with  any  number  of  dressings  . . . saus- 
age, chestnut,  cornbread  or  sage.  But 
equally  as  delicious  is  the  Smithfield 
ham  which  is  sure  to  be  a star  attraction. 

A true  Smithfield  ham  must  have  been 
cured  within  the  boundaries  of 
Smithfield  County,  VA.  If  one  is  not 
available  in  your  store,  it  can  be  ordered 
through  any  of  the  packing  houses 
operating  there  or  through  any  number 
of  mail-ordered  companies. 

Smithfield  ham,  which  has  a salty 
taste,  is  best  cut  into  very  thin  slices  and 
served  with  hot  biscuits  or  cornbread. 
And,  don’t  throw  away  the  drippings  . . . 
add  a little  flour  and  some  water  and 
you’ll  have  a wonderful  taste  treat  . . . 
red-eye  gravy. 


SMITHFIELD  HAM 

1 whole  Smithfield  ham  (approx  14 
lbs) 

V2  cup  light  molasses 

2 cups  soft  white  bread  crumbs 
Soak  ham  at  least  12  but  preferably  24 

hours  in  a large  quantity  of  water  to  re- 
move curing  salt.  Scrub  with  a brush, 
then  rinse  well  to  remove  pepper  coat- 
ing. Place  ham  in  a large  roasting  pan 
and  cover  with  water.  Heat  water  to 
simmering  but  do  not  boil.  Simmer  ham 
for  6 hours,  or  until  thermometer 
reaches  160°  at  thickest  part  of  ham, 
turning  every  two  hours.  Remove  ham 
from  water  and  cool.  Regrigerate  until 
ready  to  serve.  (These  steps  can  be  done 
a few  days  ahead  of  time.) 

When  ready  to  prepare  meal,  place 
ham  in  shallow  roasting  pan,  remove 
rind,  trim  fat  and  score  remaining  fat. 
Brush  with  part  of  molasses.  Bake  for  30 
minutes  in  350°  oven.  Brush  ham  with 
rest  of  molasses  and  pat  bread  crumbs 
onto  ham.  Bake  for  additional  30  min- 
utes or  until  top  is  golden.  Slice  thin  and 
serve. 


Colonial  meals  are  rich  in  vegetables, 
sweet  potatoes  mixed  with  syrups  and 
nuts  and  home-made  rolls  and  breads. 
But  their  desserts  are  a crowning  glory. 

A typical  colonial  tavern  (meaning 
lodging  and  eating  place)  will  nearly 
overwhelm  you  with  the  selection. 
There’s  pecan  pie,  pumpkin  pie,  hot 
steamed  pudding  with  foamy  sauce, 
fruit  cake,  homemade  ice  creams  for  the 
stuffed,  brandied  peaches,  and  of, 
course,  the  famous  Sally  Lunn. 

It’s  a creation  surrounded  by  legend 
and  history.  It’s  crumbly  and  yet  crusty 
. . . it’s  delicious. 


SALLY  LUNN 

cup  milk 
cup  sugar 
tsp  salt 

cup  butter  or  margarine 
envelope  dry  yeast 
cup  water 

eggs 

4-54  cups  sifted  all-purpose  flour 

Heat  milk  with  sugar,  salt  and  butter 
until  the  butter  is  melted.  Cook  to 
lukewarm.  Sprinkle  yeast  into  water 
which  has  been  heated  120-130°.  Stir 
until  yeast  dissolves.  Stir  in  cooled  milk 
mixture  and  eggs.  Stir  in  flour  until 
well-blended  and  then  beat  vigorously 
with  a wooden  spoon  100  strokes  or 
until  dough  is  shiny-elastic.  Cover  with  a 
towel. 

Let  rise  in  a warm  place  for  1 hour  or 
until  double  in  bulk.  Stir  dough  down, 
beating  well  again  with  wooden  spoon. 
Spoon  into  a well-greased  12-cup  tube 
mold  or  10-inch  angel  food  cake  pan. 
Cover. 

Let  rise  again  for  1 hour  or  until 
dough  is  about  1 inch  from  top  of  pan. 
Bake  for  45  minutes  in  a 350°  oven. 
Serve  warm. 


Top  the  meal  off  with  a bowl  of 
applies,  oranges,  bananas  and  nuts. 
And  you’ll  have  your  own  colonial  crea- 
tion. 
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A Season  for  Seasoning 
A Special  Texas  Way 


Xexas  is  known  for  many  things — tall  tales, 
large  oil  wells,  money  and  its  spicy,  colorful 
foods,  especially  those  of  Mexican  origins. 

And  Carolyn  Chapa  is  known  for  many 
reasons  at  INSCOM’s  Field  Station  San  An- 
tonio. Not  only  is  she  secretary  to  the  field 
station’s  commander,  but  she’s  also  actively 
pursuing  a degree  in  special  education,  is  in- 
volved in  many  outdoors  hobbies  and  is  a 
collector  of  recipes.  The  Lytle,  TX,  native  is 
also  known  for  her  good  cooking. 

Here  she’s  shared  with  us  some  special 
favorites  of  INSCOMers  at  this  Texas  station, 
including  Bunuelos,  a holiday  specialty. 


TAMALES 

1 lb  corn  shucks 
5-6  lbs  pork  roast 
12  cups  water 

2 tsp  salt 

3 tbsp  bacon  drippings 
2 tbsp  garlic  powder 

1 tbsp  cumin  powder 
18  dried  red  chili  pods 

Dough: 

6V2  lbs  corn  dough  (masa) 

2V2  lbs  pure  lard 
2 tsp  salt 

pork  broth 

1.  Clean  shucks,  shake  out  to  remove  all 
dust  and  corn  silks. 

2.  Prepare  Meat  Filling:  Boil  meat  in  water 
and  salt  until  very  tender.  Remove  meat  from 
broth.  Cool  & chop  fine  with  sharp  knife  (or 
grind).  Save  broth. 

3.  While  meat  is  boiling,  clean  chili  pods, 
removing  seeds,  wash  and  then  boil  until  very 
soft.  Remove  as  much  of  the  skin  as  possible. 
Put  the  chili  pods  and  2 cups  of  the  liquid  in 
blender  to  make  a smooth  mixture. 

4.  Using  a large  heavy  skillet  or  pot,  heat 
bacon  drippings,  add  meat,  spices  and  chili 
pod  mixture  and  fry  for  10  minutes,  stirring 
constantly.  Taste  to  see  if  it  has  enough  spices 
and  salt.  Cool. 


5.  Wash  shucks  and  soak  in  warm  water  at 
least  V2  hour  to  make  them  soft  and  easier  to 
work  with. 

6.  Prepare  dough:  Mix  masa,  (you  can  buy 
this  at  any  tortilla  factory,  or  buy  Masa 
Harina  and  mix  as  directed  on  package)  with 
pure  lard,  2 teaspoons  salt  and  warm  pork 
broth  to  make  a soft  dough.  You  will  have  to 
mix  this  with  your  hands  at  first.  Then,  using 
an  electric  mixer,  beat  until  light  and  fluffy. 
You  will  have  to  do  this,  perhaps,  in  fourths, 
in  a mixing  bowl. 

7.  Drain  shucks  and  spread  each  with  about 
1 or  2 tablespoons  dough,  covering  only  the 
bottom  half  of  the  shuck.  Put  about  2 teas- 
poons meat  filling  in  center  of  dough,  fold 
over  lengthwise  to  cover  filling,  then  fold  in 
half,  crosswise. 

8.  When  all  are  finished,  take  a large  heavy 
pot  with  a lid,  about  3 or  4 gallon  size,  cover 
bottom  of  pot  with  a layer  of  shucks,  and 
place  an  inverted  metal  measuring  cup,  or 
similar  object  on  the  bottom  in  the  very  cen- 
ter. This  is  used  to  stack  the  tamales  against, 
teepee  style,  with  folded  edges  down.  Keep 
stacking  tamales  in  this  same  fashion  until  pot 
is  full  to  about  6 inches  from  top.  Add  about 
7 cups  of  boiling  water,  turn  heat  down  to 
very  low  and  cover  and  steam  for  about  1 
hour.  Check  from  time  to  time  to  see  if  you 
need  to  add  more  water.  Be  very  careful  not 
to  let  them  burn.  Makes  about  1 1 dozen. 
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BUNUELOS 


If  you  like  hot  sauce  try  this  over  the 
tamales. 


HOT  SAUCE 

1 tbsp  oil 

1 medium  onion,  chopped 
1 small  bell  pepper,  chopped 
1 green  hot  pepper  (or  more  if  you  really 
like  it  hot),  chopped  fine 
*4  cup  water 
1 tsp  garlic  powder 

1 tsp  salt 

1!4  cups  canned  tomato  (mashed  with  juice) 

1 small  can  tomato  sauce 

Cook  onion  and  peppers  in  oil  until  they  wilt. 
Add  remaining  ingredients,  and  simmer  5 
minutes. 


1 egg 

1 tbsp  sugar 
pinch  salt 

1 tbsp  melted  butter 
1 cup  warm  water 
3 cups  flour 

Combine  first  5 ingredients  and  add  enough 
flour  (about  3 cups)  to  make  a soft  dough. 
Work  out  on  floured  board  until  blistered. 
Grease  dough  on  top  and  place  in  a greased 
bowl  and  cover.  Let  set  at  least  2 hours.  Make 
small  balls  of  dough,  about  the  size  of  a small 
lemon,  and  roll  out  very  thin  (paper  thin)  on 
floured  board.  Deep  fry  until  gplden  brown 
and  drain  on  paper  towels.  Sprinkle  with  cin- 
namon sugar. 


A Time  for 
Little  Ones 
To  Help 
In  the  Kitchen 


So  your  little  one  likes  to  cook,  but  you 
have  trouble  finding  holiday  recipes 
simple  enough  for  her  to  follow  and 
short  enough  to  finish  in  a limited  time 
frame. 

Then  try  this  tasty  gelatin  mold.  Not 
only  does  it  look  like  the  holiday  colors 
but  its  very  tasty  as  well. 

APPLESAUCE-CINNAMON  SALAD 

54  cup  red  cinnamon  candies 
1 cup  hot  water 
1 3 oz  package  lemon  gelatin 

pinch  salt 

1 Vi  cups  applesauce. 

Dissolve  the  cinnamon  candies  in  hot 
water.  Add  gelatin  and  stir.  Add  salt  and 
applesauce.  Pour  into  oiled  1-quart 
mold,  chill  until  firm. 


So  you’re  having  a dinner  party  and  are  tired 
of  serving  the  traditional  ham  and  turkey 
seen  most  often  during  the  holiday  season. 

Why  not  try  chicken  breasts  instead?  Not 
only  are  they  tasty,  when  cooked  in  the  fol- 
lowing manner,  but  they  can  be  prepared 
ahead  and  popped  into  the  oven  after  the 
guests  begin  arriving. 

And,  if  you  line  the  pan  with  foil,  clean-up 
is  easy. 

BACON-CHEESE  CHICKEN  BREASTS 

3 whole  chicken  breasts 
1 tbsp  butter 

1 can  cheddar  cheese  soup 
lA  tsp  paprika 

Soft  bread  crumbs 

6 slices  bacon,  cooked  and  crumbled 

Z2  cup  shredded  cheddar  cheese 

1 pkg  frozen  broccoli  (if  fresh  is  used,  cook 

slightly) 

Split,  skin  and  bone  breasts.  Saute  in  butter 
until  brown  and  tender,  Line  baking  pan  with 
foil  and  arrange  broccoli  in  bottom  of  pan, 
dividing  the  broccoli  into  indivdual  servings. 

Place  a piece  of  chicken  on  each  broccoli 
serving.  Spoon  soup,  seasoned  with  the  pap- 
rick,  over  each  serving.  Sprinkle  with  bread 
crumbs  and  bacon.  (At  this  point  may  be  re- 
frigerated or  even  frozen  for  future  use). 

Place  pan  in  a 350°  oven  and  bake  for  30 
minutes.  Cover  with  cheese  and  place  back  in 
until  cheese  is  bubbly. 

Serve  with  a tossed  salad  and  home-made 
bread. 
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and 


They’d  Walk 
Twenty  Miles 
for 

One  of  those 

Smiles 


They  Nearly  Did 


Once  again  members  of  Field  Station  Korea, 
501st  MI  Group,  put  on  their  hiking  shoes  to 
participate  in  the  semiannual  20  Kilometers 
for  Kids  Walkathon. 

The  walkathon,  sponsored  by  the  field  sta- 
tion’s Better  Community  Relations  Commit- 
tee, is  a fund  raising  project  for  the  Shin 
Saeng  Children’s  Home  in  AnSeong,  Korea. 

Approximately  350  people  braved  the  un- 
usually warm  weather  of  the  Korean  fall  to 
walk  the  20  kilometers  through  the  beautiful 
Korean  countryside.  However,  not  everybody 
who  participated  walked,  as  there  were  many 
troops  who  thought  it  would  be  more  fun  to 
run  the  20  kilometers. 

Although  there  were  no  official  timekeep- 
ers, there  were  at  least  five  individuals  who 
ran  the  20  kilometers  in  an  hour-and-a-half. 
They  were  Jim  Birnbaum,  Bob  Seetin,  David 
Shiple,  Patrick  Elbert  and  Robert  Moses. 

The  walkathon  was  a usual  field  station 
success,  raising  over  $1500  for  the  home. 


Members  of  the  field  station  stop  to  enjoy  the  com- 
pany of  some  children  on  the  way  to  AnSeong.  (US 
Army  Photo  by  SP4  Kenneth  E.  Kamppila) 
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helping  two  of  the  children  in  a mounted  horseman 
ime  are  PFC  Keith  Aubuchon  and  SSGT  Harry  Sut- 
in. 


Making  a Better  World 

With  a Little  Help 
From  their  Friends 

— by  Sp5  Alex  Robenson 

For  more  than  seven  years,  soldiers  from  the 
Supply  and  Maintenance  Company  at  Field 
Station  Augsburg  have  made  strides  toward 
actively  making  the  world  a better  place  in 
which  to  live  for  children  at  an  orphanage  in 
the  little  German  town  of  Oettingen. 

Since  the  Supply  and  Maintenance  Com- 
pany Orphanage  Association  was  founded  in 
October  1971  by  the  personnel  of  the  then 
“Echo  Company,”  the  group  has  provided 
moral,  financial,  civic  and  personnel  support 
to  the  orphanage.  In  the  bargain,  they  also 
provide  a family-type  atmosphere  for  the 
children  at  the  orphanage. 


Members  of  the  field  station  help  the  chil- 
dren Oettingen  try  out  their  new  swing  set. 
(US  Army  Photos  by  SP4  Ed  Cooler) 


Staff  Sergeant  Orlando  Lennon  of  S & M 
Company,  the  group’s  president,  remarks, 
“It’s  an  experience  you  won’t  soon  forget.” 

This  feeling  of  helping  out  in  a worthwhile 
cause  was  recently  reinforced,  as  soldiers 
from  the  unit  geared  up  to  ready  another  in  a 
series  of  heartfelt  gestures — giving  the  chil- 
dren an  elaborate  swingset  upon  which  to 
piay. 

Staff  Sergeant  Lennon  filled  in  the  details 
of  the  operation. 

“First,  we  had  to  get  some  funds  for  the 
project.  Around  Christmastime,  the  First  Op- 
erations Battalion  here  had  a party  and  asked 
for  contributions.  Before  long,  we  had  what 
we  needed.  So,  we  went  downtown  and 
bought  the  swingset.” 

The  $700  dollar  set  was  then  loaded  into  a 
military  vehicle.  Accompanied  by  a proces- 
sion of  private  cars  and  other  military  ve- 
hicles containing  the  S & M Company  spon- 
sors and  various  items  for  the  picnic  which 
was  to  follow  they  set  out  for  Oettingen. 

Both  the  children  and  their  sponsors  made 
an  entire  day  out  of  it,  alternately  playing  and 
relaxing  at  the  orphanage. 

“We  usually  like  to  buy  them  one  big  pres- 
ent around  Christmas.  As  soon  as  they  know 
what  they’d  like,  we’ll  take  care  of  it.” 

Over  the  past  years,  activities  have  included 
field  trips  to  Lake  Chiemsee,  birthday  and 
holiday  parties  and  frequent,  spur-of-the- 
moment  trips  to  the  orphanage  to  visit  with 
the  children. 

“We  like  to  get  the  people  out  there  and  be 
with  them,  so  they  can  see  where  the  money 
goes  that  they’ve  donated,”  explains  SSG 

— cont.  next  page 
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A Helping  Heart , Hand 
FS  San  Antonio  Size 


— by  CPT  D.  J.  Schnieders 

D uring  this  holiday  season, 
Field  Station  San  Antonio  sol- 
diers are  reflecting  on  how  good 
they  have  it  by  helping  out  the 
children  of  a local  orphanage, 
the  St.  Peters/St.  Josephs  Home. 

By  donating  a few  hours  of 
work  a month,  by  cutting  grass 
or  painting,  the  INSCOMers 


have  found  that  they  not  only 
provide  a much  needed  labor 
force,  but  they  are  paid  well  in 
terms  of  appreciation  both  by 
the  staff  at  the  non-profit  home 
and  by  the  children  themselves. 

The  field  station,  which  has 
enjoyed  this  relationship  with 
the  orphanage  for  years,  is  about 
to  embark  on  a new  dimension 
by  starting  a Big  Brother  and 
Big  Sister  Program.  This  will 
provide  volunteer  soldiers  the 
opportunity  to  develop  close  re- 
lationship with  individual  chil- 
dren by  taking  them  out  of  the 
atmosphere  of  the  home  and 
sharing  a day,  a weekend  or  a 
month  together.  Supervised  by 
staffers  at  the  field  station  and 
guidance  people  at  the  home, 


the  program  is  anticipated  to 
provide  the  individual  contact 
necessary  to  help  each  child 
grow  up  as  well  adjusted  as  pos- 
sible. 

In  addition  to  the  new  pro- 
gram the  field  station  lead  by 
Master  Sergeant  J.  D.  Blanken- 
ship of  S4  and  Sergeant  First 
Class  Vernon  Tapley  of  the 
HREO  Office,  will  continue  to 
provide  volunteers  for  routine 
after-duty  hours  and  weekend 
jobs  that  would  either  cost  a 
great  deal  of  money  or  go  un- 
done without  volunteers.  These 
routine  jobs,  such  as  grass  cut- 
ting, painting  and  general 
clean-up,  go  a long  way  to  make 
our  people  feel  needed. 


— Friends  cont. 

Lennon.  “It’s  better  than  just  having  them 
hand  out  the  money  and  then  having  some- 
one else  spend  it  without  knowing  where  it’s 
really  going.” 

The  Orphanage  Association — a private  as- 
sociation receiving  funds  only  through 
donations  — has  also  sponsored  yearly 
Christmas  parties  for  the  children  and  helped 
them  purchase  needed  items  for  school  such 
as  shoes  and  clothing. 

Although  the  name  implies  only  members 
of  S & M Company  may  join  the  group,  the 
association’s  charter  maintains  provisions  for 
those  who  wish  to  join  from  other  units. 

Continuing  the  association’s  work,  which 
began  seven  years  ago,  are  SSG  Lennon, 
president;  Specialist  5 Arrington  Davis,  vice 
president;  Hazel  Battiste,  secretary,  and 
Lieutenant  Scot  G.  Douglas,  treasurer. 

Serving  in  an  advisory  capacity  are  Cap- 
tains Jack  G.  McCaskill,  S&M  Company 
Commander,  and  William  W.  Doan,  Execu- 
tive Officer. 

Members  include  Specialists  5 Jerado 
Lucas,  Stephen  Urda  and  Kale  Kiyabu;  Spe- 
cialists 4 Grady  Ray  and  Richard  Starr;  Pri- 
vates Lirst  Class  Keith  Aubuchon,  Jeff  Her- 
ring and  Steven  Pond,  Sergeants  Lirst  Class 
Richard  Kelly  and  Lanny  Helus  and  Staff 
Sergeant  Harry  Sutton. 


Helpers  from  S&M  Company  start  the 
grills  for  a cookout  with  the  children  at 
the  orphanage. 
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Special  Brew 
For  Holidays 

One  would  expect  a beer-loving 
country  like  Germany  to  have  a 
special  beer  for  the  Christmas 
season.  And  it  does — the  strong, 
sweet  and  heavy  Christmas  bock. 
It  affects  the  metabolism  like 
chocolate;  most  people  find  it 
splendid  in  cold  weather,  and 
can’t  stand  it  when  it’s  hot. 

Other  beers  go  well  with  food 
(pretzels,  if  not  a whole  meal), 
but  nothing  really  goes  with 
WEIHNACHTSBOCK.  It 
should  be  consumed  for  its  own 
sake,  all  by  itself.  This  beer  is 
also  better  in  the  leisure  time 
that  usually  surrounds  Christ- 
mas. It  is  too  alcoholic  to  be 
taken  at  lunch  if  you  have  work 
to  do  in  the  afternoon. 

Christmas  bock  is  a particular 
specialty  of  the  Bavarian  brew- 
eries, though  it  is  made  in 
other  parts  of  the  country  too, 


Bidding  Adieu 
To  a Friend 

She’s  worked  for  the  Army  for 
22  years,  16  of  that  at  the 
same  desk.  And,  during  that 
time,  she’s  seen  10  generals 
pass  through  as  deputy  com- 
manding general  of  ASA  or 
INSCOM. 

This  month,  INSCOM  says 
good-by  to  Helma  Gustafson, 
secretary  to  INSCOM’s  Dep- 
uty Commanding  General  for 
Security  and  Production. 

Helma,  who  is  retiring  from 
the  command,  plans  to  spend 
the  next  several  months 
traveling  and  visiting  old 
friends  before  settling  down. 

All  the  members  of  IN- 
SCOM wish  her  luck  and  hap- 
piness in  her  new  endeavors. 
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and  can  be  sent  all  over  the 
world  in  bottles.  It  is  popular  at 
the  outdoor  Christmas  markets, 
but  the  making  of  the  beer  is  a 
bit  of  a gamble,  both  for  brew- 
eries and  consumers. 

It  takes  about  six  months  of 
storage  before  WEIHNACHTS- 
BOCK tastes  right,  so  the  brew- 
ers must  anticipate  the  demand 
during  the  summer.  They  don’t 
dare  make  too  much  either. 
Leftover  WEIHNACHTSBOCK 
is  about  as  easy  to  sell  on  De- 
cember 27  as  leftover  Christmas 
trees,  and  it  can’t  be  stored  until 
the  following  Christmas. 

German  law  bars  the  use  of 
artificial  preservatives,  so 
WEIHNACHTSBOCK,  like  all 
German  beer,  is  perishable  stuff. 
You  have  no  choice  but  to  “drink 
up”  while  the  supply  lasts. 

A Tasty  Spread 
Made  with  Crab 

For  a tasy  spread  for  the  holiday 
buffet  table,  add  enough  salad 
dressing  into  a can  of  drained 
crab  meat  to  make  a spreading 
consistency.  Mix  in  54  tsp  lemon 
juice,  salt  and  pepper  to  taste 
and  54  cup  chopped  green  onion 
tops.  Serve  with  lightly  salted 
crackers. 


Add  Some  Variety 
To  Your  Rice 

Rice  makes  an  interesting,  but 
often  overlooked  accompaniment 
to  a holiday  meal. 

For  variety,  add  chopped 
almonds  or  olives  to  the  rice  and 
serve  with  your  holiday  turkey. 
Pimientos  can  also  be  added  for 
color. 

And  why  not  try  rice  stuffing  as 
an  alternate  to  traditional 
cornbread  or  sage? 

A Berry 
Of  a Punch 

Want  a non-alcoholic  punch  to 
brighten  the  holiday  season? 
Then  mix  1 cup  apple  juice,  1 
cup  cranapple  juice  and  2 cups 
of  cranberry  juice  together.  Add 
1 cup  of  sugar  and  spices  (clove, 
cinnamon  stick  and  nutmeg)  to 
taste.  Cook  slowly  for  2 hours 
until  seasoned. 

This  recipe  can  be  doubled 
many  times  to  serve  large  groups 
of  guests  and  stores  well  in  the 
refrigerator. 


